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So many worthwhile 
points to spark 
a rewarding discussion! 


Wouldn’t you like to use this big full-color, double-page advertisement 
(APPEARING IN DECEMBER 14th LIFE) 


to focus class interest on topics like these? 


Valuable short cuts that don’t 
da y short-change results—‘Do Ahead’ 
~ —— use of foil, gelatine, 


° and regional variations other ingredients 


“‘Modernizing”’ old-fashioned 
Use of color and garnish to heighten favorites without losing traditional 
appetite appeal—simple ways ° appeal—souffiés, meringues, 


° to obtain attractive effects chiffons and low-calorie toppings 


=e, ‘ : Let us send you a proof of our colorful advertisement for use 

Nutritional values of a holiday : as a discussion piece in your classroom. 
menu— how to plan a Thanksgiving —— a colorful folder with many more “Do-Ahead” holiday 
e@ Christmas dinner that’s both : And don’t forget the new helpful Knox Unflavored Gelatine 

. : ts—all yours for the asking: Prize Winni 1-cooke: 
festive and balanced : Recipes, Silhouette Recipes. 
Order your ““‘Do-Ahead”’ folder and booklets today from the 
coupon section of this magazine. 


EDUCATIONAL DEPARTMENT KNOX GELATINE, INC, Johnstown, N.Y. 
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Even beginners can’t miss! 


You get velvety-rich pie filling 


every time with Sibby- special 


pumpkin, and the recipe from 


Sabby- FAMOUS PUMPKIN PIE 


1. Make your favorite piecrust recipe, 
place in 9-inch pie pan and flute pastry 
edge. Then, when it comes to the fill- 
ing, be sure to get Libby’s Pumpkin. 
It’s made from specially cultivated 
“‘pie pumpkins” that are prepared ina 
special way to remove as much mois- 
ture as possible. This assures you of 
velvety-rich, custard-like fillings every 
time. Libby’s Pumpkin comes in 1-pie 
and 2-pie size cans with the famous 
Libby recipe on every label. 


2. Prized Filling Recipe: 

2 eggs, slightly beaten '% teaspoon cloves 

1% cups Libby's Pumpkin 1% cups evaporated 

Ye Cup sugar milk, top milk or 

‘A teaspoon salt light cream 

1 teaspoon cinnamon 19-inch unbaked 

‘4 teaspoon ginger pastry shell 
Mix ingredients in order given. Pour 
into pastry shell. Bake in hot oven 
(425°F ) 15 minutes. Reduce tempera- 
ture to moderate (350°F.) and con- 
tinue baking 45 minutes or until knife 
inserted in center comes out clean. 
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MARY HALE MARTIN 


Libby's Home Economist 


Libby, MeNeill & Libby, Chicago 4, Illinois 


3. Garnish Tricks 

eCut autumn leaves or small pump- 
kins from thinly-sliced cheese, or bake 
pastry cut-outs and place in a border 
on the pie.e Add a wreath of fluffy 
white or toasted flaked coconut. 
eBorder with pecans, slivered almonds 
or chopped walnuts.e Top with gener- 
ous spoonfuls of sweetened whipped 
cream flavored with a touch of vanilla, 
or sprinkle with slivered candied 
ginger or crushed peanut brittle. 
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Unusual Offer! Try These 
GOOD HOUSEKEEPING Guides 


ALSO YOURS 
FOR FREE TRIAL 


BOUK OF BABY AND CHILD 
CARE—Detailed, expert guid- 
ance for the mother-to-be and 
the new mother. Anticipates 
every need of the baby and 
growing child. Completely up- 
to-date, beautifully illustrated 


COMPLETE WEDDING 
GUIDE— Authoritative guid- 
ance on every kind of wed- 
ding. Answers every possible 
question from announcement 
Straight through to reception 


PARTY BOOK— Work-cutting. 
money-saving ideas for run- 


ning a successful 
party Menus. 
wl decorations, ta- 


ble -setting, 
novel ways to 
keep party from 
“dragging ."’ 


Each book: $4.95 
Teachers’ Price: $3.71 


ou're invited to try ALL SIX of these guides to easier living—FREE 

for 10 DAYS. Each volume is packed with practical, easy-to- 
follow ideas for teachers, students, or experienced homemakers. Judge 
their value for yourself. Mail coupon on page 67 for free trial. 


Most Complete Cooking Guide Available! 
GOOD HOUSEKEEPING COOK BOOK 
Retail Price: $4.95 Teachers’ Price: $3.71 


The best of everything Good Housekeeping has learned about food 
in 70 years—marketing, freezing, storing. cooking, gracious serving. 
Over 3000 fine recipes! Proven methods of roasting, baking, broiling, 
etc. Over 60 step-by-step recipes for beginners, especially suited to 
classroom cooking. Other special features: 

QUICK MEALS—Short-cuts in shopping, cooking, cleaning up. 

LEFTOVERS—100 wavs to use leftover egg volks and whites, meats, fish, crusts, milk, ete. 

SAVING MONEY —Tips on planning, cooking and serving 325 thrifty dishes 

FOREIGN DISHES—369 favorites from France, Italy, Mexico, England, Spain, China, ete. 
MENU PLANNING — 250 interesting menus for all occasions 
PLUS—Basic Cookery Methods . . . How to Measure 

. Cooking for One or Many .. . Diets . . . Casse 

Cooking . . . Outdoor Covking plus much, much more! 


GOOD HOUSEKEEPING’S Idea-Packed GOOD HOUSEKEEPING 
GUIDE TO SUCCESSFUL HOMEMAKING BOOK OF HOME DECORATION 
Retail Price: $5.95 Teachers’ Price: $4.46 Retail Price: $4.95 Teachers’ Price: $3.71 


An all-inclusive guide to managing a more attractive and How to make a home beautiful on any budget! 400 hand- 
enjoyable home. 250 illustrations. Dozens of special features. some black-and-white illustrations, 48 in color Hundreds 
Partial contents include: Decorating, Food and Diet, Your 
Kitchen, Basic Sewing, Setting and Serving, Fabrics, Your 
Laundry, Spots and Stains, Simple Repairs, fiome Care, Color Selection, Furniture, Kitchen, Lighting, Draperies, 


Safety Hints, Fire Prevention, First Ald, and much more. Curtains, Floor Coverings, plus much, much more, 


of new ideas for every room Partial contents include: 


Mail Coupon on Poge 37 for 10 Days’ Free Trial of Any or All of These Books! 
Pay Only the Special Teachers’ Price, Plus Postage, If You Decide to Keep Them. 
“600d HOUSEKEEPING, Book Division, Desk 996X, 250 West 55th Street, New York 19, N. Y. 
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VERA CAULUM, State Leader of Home Demon- 
stration Agents, New York State College of d 
Home Economics at Cornell University, Ithaca, TEACHER EDITION OF O -©€ 


New York 
ERCEL S. EPPRIGHT, Head, Department of Food PUBLISHED BY SCHOLASTIC MAGAZINES FOR TEACHERS OF HOME ECONOMICS 


and Nutrition, lowa State College, Ames, 
lowa 


EVELYN F. MILLER, Supervisor of Home Eco- 
nomics Education, State Department of Edu- 


cation, Baltimore, Maryland EDUCATION, FAMILY RELATIONS, AND CHILD DEVELOPMENT 


KATHRYN NIEDBALSKI, Home Economics Teacher, Triple Dividends from Home Economics rere Augusta Clawson 
Garden City (New York) High School 
Children’s Play 


CECILE PALMER, H E i Teacher, 
Stamford (C eamenn al gh Schoo! P Suggestions for Using This Issue of Co-ed in the Classroom Dr. Hazel Addison 


WILLIAM M. SMITH, Professor of Family Relation. New Movies and Strips—Part Two 
ships, Pennsylvania State University, Univer- 
sity Park, Pennsylvania 

CLOTHING, TEXTILES, AND GROOMING 

RUTH WHEELER, Chairman Home Economics De- 
partment, Evanston Township High School, Cashmere 
Evanston, Illinois 

Double-Take 


EDITORIAL STAFF News of Fashions, Textiles, and Grooming 


IRENE PARROTT, Editor 

FLORENCE STASSEN, Food & Appliances 
IVA BENNETT, Nutrition Consultant 
VERA M. FALCONER, Audio Visual 
MARY JANE DUNTON, Art Director 
SARAH McC. GORMAN, Production 


FOODS AND NUTRITION 

Unique Foods Laboratory 

How Riboflavin and Niacin Work Together 
News of Food and Nutrition 


HOME MANAGEMENT AND EQUIPMENT 
BUSINESS STAFF Easy Ways for Wash Days 


New for the Home 
JACK LIPPERT, Publisher 


SOHN P. SPAULDING, Cireviation Maney REGULAR AND SPECIAL FEATURES 
CHARLES W. MaclEAN, Advertising Manager 


JOHN A. SAWYER 
Advertising Manager, Co-ed News and Dates to Remember 


With Your Editors 


CHICAGO OFFICE: 75 E. Wacker Drive Coupon Section for Teaching Aids 
Chicago 1, IIl.—Donald J. Breckenridge 


PACIFIC COAST OFFICE: 1221 Hearst 
Building, San Francisco 3, or 111 No. 
LaCienego Blvd., Beverly Hills, Calif. 
Fletcher S. Udall. 


On Our Cover 


The charming little drawings on our 
cover are by Alida Ann Beck, aged 
five. Alida is the daughter of Charles 
Beck, one of Scholastic’s staff artists. 
EXECUTIVE STAFF 

OF SCHOLASTIC MAGAZINES 


Co- is published eight times school you Oct pe 
P April, and May) in two tion for me ee s ts 
M. R. ROBINSON, President and Publisher aie and senior high schools; and the Practical Home Economics Teacher Edition for 
teachers and other home economists. The family of Scholastic Magazines also includes 
G. HERBERT McCRACKEN Explorer, issued weekly for grades 3, 4; NewsTime, issued weekly for grades 4, 5; 
Senior Vice President Junior Scholastic, issued weekly for grades 6, 7, 8; World Week, issu weekly for 
mer enone rades 8, 9, 10; Senior Scholastic, issued weekly tor grades 10, 11, 12; Practical 4 


issued weekly for all high school grades; Literary Cav issued 
DON LAYMAN, Vice-President high school grades. Science World, issued fortnightly for junior and senior high schools. 


Director of Advertising Office of Publication, McCall St.. Dayton 1, Ohio, Executive and Editorial offices, 33 West 

42 St., New York 36, N. Y. Copyright 1959 by Scholastic Magazines, Inc. All rights 

JOHN W. STUDEBAKER, Vice-President reserved. Indexed in Readers’ Guide to Periodical Literature. Available on microfilm 
Chairman of the Editorial Board through University Microfilms, 313 N. First St., Ann Arbor, Mich. 


SUBSCRIPTION PRICES: Co-ed, $1 per school year per subscription, or 60 cents 
KENNETH M. GOULD, Editor-in-Chief schoo! semester per subscription, for 5 or more subscriptions to one address; $1.50 per = 
school year per subscription for less than 5 subscriptions. Single copy of Co-ed, 25 cents, 
AGNES LAURINO, Treasurer Practical Home Economics Teacher Edition of Co-ed, $3 per school year. Single 

Practical Home Economics Teacher Edition of Co-ed, cents, except September A 


447 which is 75 cents. 


CONTRIBUTIONS: Contributions of articles and reports of practical grolegte with or 
without photographic illustrations are requested. All material submitted should ya 
panied by return postage. The editors cannot assume responsibility for the safety of 
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Look what 


will do... 


Dozens of Easy-to-make — 
Easy-to-dye Projects 
for Every Age Group. 


FREE! 


@ ‘‘FUN FIXINGS FOR 
CHRISTMAS.” Dozens of 
Merry Christmas proj- 
ects from sparkling or- 
naments to pretty gifts! 


@ ‘HOBBY DYEING 
BOOK.” 24 pages, illus- 
trated; easy instructions 
for making toys, gifts, 
jewelry and crafts, 


@ “HOW TO MAKE COS. 
TUMES.” Rit’s famous 
costume book, complete 
with patterns—32 big 
pages— full-color  illus- 
trations, 


ORDER THESE 
3 BOOKLETS NOW! 


RIT, P. O. Box 401, Indianapolis 6, Indiana 


Please send me the booklets checked below: 


“HOBBY DYEING BOOK” 0 
(I have enclosed 10¢) 
“HOW TO MAKE COSTUMES” Oo 


(t have enclosed 10¢) 


“FUN FIXINGS FOR CHRISTMAS” = 
P.HLE. 


Nome 
Position 
Address 
City 


| With Your Editors 


Ruth Wheeler 


| 
| Weare happy to announce that Ruth 


| Wheeler, chairman of the home eco- 
‘nomics department at Evanston (Illi- 
'nois) Township High School, has joined 
our Board of Editors. Miss Wheeler also 
serves as senior counselor at Evanston 
| High. She received her education in 
| Ilinois, Michigan, and California. From 
/1945 to 1952 she taught in Michigan 
schools; has held her present position 
'since 1952. She is serving the second 
year of her term as president of the 
| Iinois Home Economics Association. 
|Miss Wheeler is a member of the Na- 
‘tional Education Association for Super- 
vision and Curriculum Development, 
and of the American Vocational Asso- 
ciation, 


Augusta Clawson 


= 


Augusta Clawson acted as “Special 
Agent” with the U. S. Office of Educa- 
tion during World War II, assisting wai 
industries and training agencies in the 
selection and training of women work- 
ers. She trained industrial personnel in 
supervision and development. training 
for women counselors in war plants. 
To test the efficacy of war-time shipyard 
training, Miss Clawson took the training 
herself, entered a Kaiser shipyard and 
welded on the ways for two months. 
Her experiences are recorded in “Ship- 
yard Diary” published by Penguin. 

After the war Miss Clawson became 
director of training and employee serv- 
ices for a large food corporation which 
operates official dining rooms and cafe- 
terias for Government employees and 
many recreational services. 

“I often land a job for which there 
is no precedent and no pattern” she 
told us. This happened with the U. S. 

(continued on page 21) 


KEYS T0 
CANNED 
FOODS 


New, revised, 
educational aids 


1. 


— NEW leaflet 
for senior high 
school and for 
college stu- 
dents: KNOW 
YOUR CANNED FOODS. 
Keys to meal planning; foods for 
fun; shopping tips; recipes; im- 
portant information about canned 
foods. 


2. 


— NEW leaflet 
for junior high , 
school stu- 
dents: LET’S 
EXPLORE 
CANNED 
FOODS. 
Meals, snacks and party planning 
for grades 7, 8 and 9. 


3. DESCRIPTIVE LABEL 
HELPS THE CANNED FOOD 
SHOPPER. A guide to efficient 
buying. 


4. CANNED FOOD TABLES. 
Nutritive values; daily dietary al- 
lowances; servings per unit for 
common can and jar sizes. 


5. CANNED FOOD BUYING 
GUIDE, Wall chart, 24” x 37”, 
in color, showing actual can and 
jar sizes. 


6. OF RECIPES ... AND CAN 
SIZES. How to specify size of 
cans and jars. 


7. USING CANNED FOODS— 
CLASS AND HOME ACTIVI- 
TIES. Stimulates interest and 
learning. 


Complete kits upon request. 
Please use Coupon Service 
Section to order. 


CONSUMER SERVICE DIVISION 
NATIONAL 


CANNERS ASSOCIATION 


1133 20th St. N.W., Washington 6, D. C. 
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CONTROL 


Foods can provide many minerals 
needed for control of body functioning 
. ». as well as for structure of body tis- 
sues ... but special consideration needs 
to be given to insure that the diet con- 
tains enough of certain minerals, 

The minimum quantities of foods 
listed in A Guide to Good Eating can pro- 
vide most of the Recommended Dietary 
Allowances for 
calcium... % from the milk group... 
and Y4 from the other three groups... 
(Consuming a little more milk, cheese, or 
ice cream will insure intake of the full 
allowance for calcium)... 
iron... Ys from the meat group... 
from vegetables and fruits... and Ys 
from enriched breads and cereals. (Con- 
suming a little more of one or more of the 
iron-rich foods in these three groups can 
insure adequate intake of iron.) 

Calcium is essential to normal blood 
clotting, muscle contraction, nerve func- 
tioning and cell permeability . . . in 
addition to its main role in the growth 


and maintenance of bones and teeth. 
Iron is used in the formation of hemo- 
globin, the red blood pigment which car- 
ries life-giving oxygen from the lungs to 
body cells. Phosphorus . . . which plays 
a vital part in the energy metabolism of 
the cells as well as in the formation of 
bony tissues .. . is provided by foods in 
all four groups . . . especially those which 
supply caicium and protein. Potassium, 
sodium and chlorine are involved with 
maintaining water balance in the body. 
Potassium is abundant in animal and 
plant foods . . . sodium and chlorine are 
present in foods and tabie salt. Copper, 
cobalt, magnesium, manganese, molyb- 
denum and zinc take part in various en- 
zyme reactions . . . and are supplied in 
needed amounts by foods listed in the 
“Guide.” 

lodine ... part of the thyroid hormone 
affecting rate of metabolism in all body 
cells ... is easily obtained from iodized 
salt used for seasoning. 

Fluorine . . . not demonstrated to be a 


4 « 


USE DAILY 
A GUIDE TO GOOD EATING 
DAIRY FOODS 
3 to 4 glasses milk—children 
4 or more glasses—teenagers 
2 or more glasses—adults 
Cheese, ice cream and other milk-made 
foods can supply part of the milk 
MEAT GROUP 
2 or more servings 
Meats, fish, poultry, eggs, 
or cheeses—with dry beans, 
peas, nuts as alternates 
VEGETABLES AND FRUITS 


4 or more servings 
Include dark green or 
yellow vegetables, 
citrus fruit or tomatoes 
BREADS AND CEREALS 
4 or more servings 
Enriched or whole-grain 


Added milk improves 
nutritional values 


dietary essential . . . but shown to give 
developing teeth substantial protection 
from dental caries . . . is present in many 
foods and natural and treated waters, 
When combined in well-prepared 
meals, foods selected from each of those 
four food groups and seasoned with io- 
dized salt can provide all needed min- 
erals . . . while satisfying the tastes, 
appetites and other nutrient needs of all 
members of the family...young and old. 


Since 1915... promoting better health through nutrition research and education 


The nutritional statements made in this advertisement 


have been reviewed by the Council on Foods and Nutri- 


tion of the American Medical Association and found 


consistent with current authoritative medical opinion. 


NATIONAL DAIRY COUNCIL 


A non-profit organization 


111 NORTH CANAL STREET + CHICAGO 6, ILLINOIS 


THIS ADVERTISEMENT IS ONE OF A SERIES, REPRINTS ARE AVAILABLE UPON REQUEST. 
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New neighbors are moving in. 


Remember the dav you moved inathe confusion of 
beds (ying to organize the kitchen? Remember how bone-ti 
at the end that hectic dav? Allright them: how thoughefu 
new neighbor the trouble of that movingeincdlay dinner by 
Yourself. Send it over as a complete “package.” with paper 

Pkins. glasses and cutlery nothing af hers will have to 
ty enjoy it. For her children, this will be a jelly picnic 

hushand, just « plain 


Let your new neyghbor know beforehand that you're takis 
Of her hands. You may catch her hefare moving day, if ne 
4 Rate on the front doar as early as possible an the big 

She wan't have it on her aied 


Some time during the afternoon, send one of the chide 
A big pitcher or thermos af fresty punch and a package of | 
Moving’s the thirstiest work there bs 


And then. at dinner time, send over the steaming casserole 
Bewspaper or your insulated hag, Butter the culls, wrap celery 
Swoumber sticks in a foil cormucepia and send the lovely cake 


i its baking pan, with your welcome spelled out in melte 
from 4 spoun—or in tiny marshmallows, jelly beans. 


Farewell te « neighber moving 


De luxe edition comescomplete with this 
decorative wrought-iron holder - easel. 
(Retail price for holder- easel alone, $1.95. ) 
Easel stands on counter, holds your 
Cookbook open. Becomes handsome wall 
holder. Regular price for Cookbook and 


holder-easel . . . $7.50. . 4 


Save $155 on de luxe edition — with wall-holder counter- easel 


..- tf you order before November 16 


It’s beautifully bound in washable white viny! Cookbook at your book or department store. And remem- 
plastic, stamped in gold foil...as satisfying ber—with each copy you get a wrought-iron holder-easel. 
ee to own and look at as it is to use. (Retail price alone, $1.95.) 
) After publication date on November 16 this The General Foods Kitchens Cookbook is... 
stunning, de luxe edition of the Cookbook will sell with 
holder for $7.50. But we want you to start using and en- 
joying your Cookbook soon. 

So see how you save by being an early bird: Order your 
de luxe edition of the General Foods Kitchens Cookbook e Grease- and moisture-resistant. Includes covers, 
before November 16 and it's yours for only $5.95. paper—even the printing ink. 

Watch your mailbox for special order form, or reserve ¢ Delightful reading—even without its recipes. 


¢ 17 inches across. Open it and it stays put. 
¢ Packed with color photographs and drawings. 
e Arranged with recipes on outside columns. 
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*For cake. use } package cake mix and 
Prepare as directed on package 

whites and su 

Gd 2 tablespoons at 

heatio after each addition 
one 

peaks Add flavor 

Spread evenly ower cooled 

pan and sprinkle coconet 
braving smooth ares Center , 
puke in mexterate oven ( for 
or watil hwhtly browned Cool 
chovulate chips with milk in the 
af a double boiler jist wntil they 
to melt Stir blended With 
speon dipped in the choo. 
ate, outline the letters of the meu 

wm “HI oF “Weloome “om the = 
iter area of the cake 


OF instead of chocolate de atin 


Comes in 2 editions 


he General Foods Kitchens Cookbook 


So much more than a cookbook ...a complete guide 


to planning, preparing and serving meals. 


SITUATION FINDER ...some of 
the meal situations 


FAMILY LUNCHES 
How do you take your lunch break ? 
When Dad comes home for lunch. 
When they take a box lunch. 


HOW TO OUTWIT TIME 
Susie’s always late on Wednesdays. 
When somebody’s unexpectedly late. 
When you’re the one who’s late. 


YOUR TEEN-AGER ENTERTAINS 
“The game was great...and 
we're starved!” 
After-school get-together. 

Six girls at a slumber party. 
After the prom. .. breakfast party. 


BUFFET DINNERS AND SUPPERS 
The beautiful buffet table 
(setting and decoration). 

You might try these 
(six basic buffet menus). 
Who's coming to dinner? 
(Seating and eating arrangements.) 


MEALS FROM HOME AND ABROAD 
New England clambake. 
Midwest pitch-in party. 

California barbecue. 
Italian, from A to Z. 

Middle-East shish kebab supper. 

A Danish smorrebrod. 


START THE DAY RIGHT 
Eat a good breakfast. 
Building complete 

breakfast menus. 

Stragglers for breakfast. 


MEALS OUTDOORS 
The cook-out, 

The nose-bag picnic. 
Meals while motoring. 
Meals on board. Meals in camp. 
Tailgate buffet. 


HOW TO RISE TO THE OCCASION 
“Mrs. Russell’s sick in bed!’’ 
“Tommy had his appendix out!’’ 
When the electric power fails. 
New neighbors are moving in. 
Somebody spilled. (Spot removal tips.) 


Even if you own twenty cookbooks, here’s one 
you've got to have. 

It's unique because it’s planned around meal 
situations... the very meal situations people 
face over a thousand times a year. 

Recipes teenagers would love to make, ideas 
that older groups would like to use in their 
home, you name it—the Situation Finder in 
the front of the book tells you where to find 
the help you need. And it’s complete help: ideas 
for planning, preparing and serving meals as 
well as wonderful recipes. 

Created by your friends at General Foods 
Kitchens, this Cookbook has 448 pages, over 
1,000 recipes. 


Each of our General Foods Kitchens has 
brought the Cookbook its most prized recipes. 
And each of us has drawn on our special knowl- 
edge and training...to bring you fascinating 
menus...to bring you serving ideas and inter- 
esting recipes. 

We vary in age and cooking experience. 
Recent college graduates full of the newest 
tricks and techniques share their wisdom with 
grandmothers who have been keeping house 
for vears. 


Regular edition. . . shown above. 
Washable, 4-color cover and jacket. 
Without holder-easel...only $4.95. 


De luxe edition. . .with washable 


white vinyl plastic cover, stamped in 


gold foil. With holder-easel. After 


Nov. 16—$7.50. Now... only $5.95. 


Sold in Canada at the same price. 
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When you see this seal on a food package, 
you know you'll enjoy what’s inside. 


Here are some of General Foods fine products: post cereacs 
MAXWELL HOUSE COFFEE * JELL-~O GELATIN DESSERT + MINUTE RICE 
SWANS DOWN CAKE MIX ¢ TANG BREAKFAST DRINK 
BAK ER’S CHOCOLATE © BIRDS EYE FROSTED FOODS 
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Welcome Cake 
2 099 whites, unbeaten 
teaspoon cimond extrac! optional) 
boked yellow, whine. or | 
devil's tood coke, cooled* 
e 
° 
° 
: 
e 

| 
4 

e 
torce through past mixture | | 
me “Hi” on tenth e if 

: 

we 
4 General Foods Kitchens 
ee 
ee 
GENERAL FOODS 


Modern Discovery Helps 
Girls “See” Importance 
of Drinking Milk! 


The need for milk nutrients, partic- 
ularly calcium, protein and ribofia- 
vin, is far greater during the rapid 
growth of the teen years. 


Knowing this, it is not surprising 
that teachers have long been con- 
cerned at the low milk-intake of 
teen-agers, especially girls. 


Now, teachers everywhere report 
that a modern milk discovery from 
Carnation is proving extremely 
helpful in overcoming teen-age re- 
sistance to milk. 


This is Carnation Instant — the 
“Magic Crystals” Nonfat Dry Milk 
that can be self-enriched. “Magic 
Crystals” make it easy and fun for 
girls to enjoy a richer flavor non- 
fat milk Beauty Beverage with far 
more protein, calcium and ribofla- 
vin than fresh, whole milk. 


Teachers say girls understand that 
this true Beauty Beverage helps 
them have beauty they want now 
—pretty teeth and skin, a slender 
figure, magnetic vitality. 


For more Beauty Beverage news, 
see page 56 of the enclosed issue 
of Co-Ed. Free reprints offered in 
coupon section, 


Help Us Help You 


Your comments and suggestions 
will help us provide you with in- 
creasingly useful material. We 
would like to hear your experience 
with the new Beauty Beverage ap- 
proach with your students. Please 
address : Home Economics Director, 
Carnation Company, Dept. ED119, 
Los Angeles 36, California. 


News 


New Officers Named 


Doris Johnson has been named presi- 
dent of the American Dietetic Associa- 
tion. Dr. Johnson is director of the de- 
partment of dietetics and the dietetic 
internship program at Grace-New Haven 
Community Hospital, New Haven, Con- 
necticut. She succeeds LeVelle Wood, 
associate professor and chairman of the 
division of institution management, 
school of home economics, Ohio State 
University, Columbus. Other members 
of the executive board are: Mrs. Cora 
Kusner, president-elect; Margaret L. 
Ross, secretary; Evelyn A. Carpenter, 
treasurer; and Edith A. Jones, speaker 
of the house of delegates. 

Three awards were given to outstand- 
ing members of the Association. Dor- 
othea F. Turner received the highest 
honor in the field of dietetics; the Mar- 
jorie Hulsizer Copher Award, Gladys 
Witt Strain received the Mary Swartz 
Rose Fellowship which honors the 
memory of a pioneer leader in the field 
of education in nutrition and dietetics. 
Phyllis E. Lufkin was the recipient of 
the 1959 Lydia J. Roberts’ Essay Award. 
The topic of this year’s contest was 
“History of the Dietary Use of Liver.” 


Unusual Fellowship 


The Pillsbury award program offering 
an on-the-job training fellowship to 
an outstanding college senior majoring 
in home economics will be held again 
this year. Full information and applica- 
tion forms are being sent to all deans 
and heads of college and university 
home economics departments. Applica- 
tions must be mailed to Pillsbury no 
later than December first. 

The winner will act as associate di- 
rector of the company’s junior home 
service center for one year. At the end 
of that time she will be offered another 
position with the company or an op- 
portunity to undertake graduate study 
in home economics. 


Training Program Grant 

The presentation of a W. K. Kellogg 
Foundation grant of $71,160 to the 
American Dietetic Association was re- 
cently announced. The fund will be 
used to establish an experimental train- 
ing program for hospital food service 
supervisors. It is hoped that the training 
of non-professional auxiliary workers 
will provide much needed assistance 
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to qualified dietitians whose depart- 
ments are understaffed. 

Having encouraged the use of trained 
food-service supervisors as aids to pro- 
fessional dietitians, the Association will 
use these funds to develop basic curric- 
ulum materials for a wide-range pro- 
gram expected eventually to be of 
national influence in strengthening hos- 
pital dietary services. 


Faith Fenton Retires 


Dr. Faith Fenton, professor of food 
and nutrition in the New York State 
College of Home Economics at Cornell 
University, has retired. Professor Fen- 
ton is known internationally for her 
research and teaching in the field of 
food sciences. 

Throughout her professional career 
her major emphasis has been the teach- 
ing of undergraduates. However, in 
more recent years this emphasis has 
gradually shifted to the teaching of 
graduate courses and to directing re- 
search projects undertaken by graduate 
students. 

The areas of Professor Fenton's re- 
search embrace the study of fresh, 
frozen, dehydrated, and canned vege- 
tables; dried fruits; frozen precooked 
foods; fresh-frozen irradiated meat, and 
meat from antibiotic-fed animals. Elec- 
tronic cooking has claimed her interest 
from its beginning. Her research has 
made many valuable contributions to 
this new process. 


DATES TO REMEMBER... 


NOVEMBER 
7 National Children’s Book Week 

Election Day 
Veterans Day 
American Education Week 
Thanksgiving Day 

20-DEC.3 National 4-H Club congress, Chicago, 
Illinois 


DECEMBER 
2 Pan American Health Day 
15 Bill of Rights Day 
25 Christmos Day 
31 New Year's Eve 


JUNE, 1960 
28-July Sist annual 
Home Economics Association, 


Colorado 


OCTOBER, 1960 
2-6 American School Food Service Associa- 
tion meeting, Washington, D. C. 


NOVEMBER, 1960 
69 National Home Demonstration Agents’ 
annual meeting, Chicago, Illinois 


meeting of American 
Denver, 


NOVEMBER, 1959 


e 
Wight 
| 
lux: 
| 
| 
| 
J 
| 
| 
| 
| 
estan 
} : 
10 
Py 


S IAD ORIGINAL IDEAS FROM 
@2 @ @ @ @ @ @ @ 


THE NESTLE TEST KITCHEN 


Just choose a mix... chiffon cake, cream puff, meringue... and 
let your students whip up all sorts of delicious, delightful-looking 
desserts. Nestlé’s gives you a whole new roster of recipes built show aaeeee 
around these wonderfully convenient mixes and, of course, Nestlé’s case 
Semi-Sweet Chocolate Morsels. There are two adaptations of each 
recipe...one for large yield, one for small...to suit Nestlé’s 
special feature for menu ideas for big ’n’ small parties! You'll find 
the Show Case presentation fits right in with your own modern 
teaching methods! 
1, SHOW CASE #7 — a teacher unit of 4 pages gives you exciting new 
dessert ideas using prepared mixes. 


2. RECIPE PAD — 50 sheets, each with 6 illustrated recipes, for student 
distribution and filing. Limited to one pad per teacher. 


3. ADDED BONUS — colorful collection of Holiday recipes from the 
Nestlé Test Kitchens. Limited to 50 per teacher. 


Check coupon on page 41 


NESTLE’S MAKES THE VERY BEST CHOCOLATE 
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demonstrate this 
“two for the money” 
O-Cedar sponge mop 


Future homemakers will certainly be interested 
in learning about the new O-Cedar 88 Sponge 
Mop. The new 88 is practically two mops in one 
and you'll find its exclusive work-saving fea- 
tures make it a joy to demonstrate . . . a joy to 
use. King-size cellulose sponge of almost 11” has 
two sides that give complete contact with floors. 
Scrubs out stubborn dirt quickly. Lasts almost 
twice as long as ordinary sponges. Order your 88 
Sponge Mop for classroom demonstration now. 


V-ACTION SQUEEZER 

is chrome plated, rust resist- 
ant. Easily operated by sliding 
plastic sleeve. Push and pull 
without bending or stooping |. 
while hands stay dry. 


USE COUPON ON PAGE 41 
FOR SPECIAL OFFER 


DIVISION OF AMERICAN-MARIETTA COMPANY 
2246 W. 49TH STREET, CHICAGO, tL. 


O O-CEDAR 


cedar 


O-Cedar of Canada, Ltd., Stratford, Ontario 


PHE TEACHER EDITION OF CO-ED @ NOVEMBER, 


1959 


2 
ve 
® 
J 
~ 
4 
> ~ - 4 . \ 
J 
iy f 
f 
F 
=! 
/ 
— 
2 


TRIPLE DIVIDENDS 


From Home Economics 


How we can help to meet the new needs of working women 


ODAY’S women are a significant and a permanent part 

of our labor force. In 1920, there were eight million 
‘omen working outside the home; today there are 22% 
inillion, But there are more changes than in numbers alone. 
There is a growing realization that their work is vital in 
helping to maintain our whole economy. 

Within the U. S. Department of Labor, it is the responsi- 
bility of the Women’s Bureau to promote the welfare and 
status of every woman who works. However, we cannot 
do much to promote their welfare and status unless we know 
exactly where they are today. So, let’s have a look at today's 
woman worker. 

Her average age is 40, as compared with 32 years some 
two decades ago. Every third worker today is a woman. 
Over one third of all women are in the labor force and 
more than half of the women who are working are married. 
What about those who are mothers? Of every ten mothers 
whose children are of school age, four are working. Of every 
ten with pre-school age children, only two are working. 
We have almost passed the time whe: we asked “Should 
married women work?” That is a decision each woman must 
make, weighing all the factors carefully as she does so. 
And I think we can be grateful that in this country we still 
have the privilege of freedom of choice. 

What about tomorrow? Will the percentage of our women 


Miss Clawson is a member of the field staff of the Women’s 
Bureau, U. 8. Department of Labor. 
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By AUGUSTA H. CLAWSON 


continue employment in as great numbers? Here is a fore- 
cast. Our population by 1965 will probably reach 193 
million. It is presently increasing by about three million 
a year. Our current high birth rates are being maintained 
largely because women are having their first children soon 
after marriage and their additional children in more rapid 
succession than in the recent past. 

If we are going to meet the needs of this growing popu- 
lation for goods and services, for health and housing, for 
education and all that goes to making up our present stand- 
ard of living; and if this standard of living continues the 
upward trend of the past, we will need to produce 40 per 
cent more in goods and services by °65 than in ‘55. This 
will require 11 million more people in our labor force in 
this decade, and half are expected to be women. A little 
over half of the 11 million additional workers will be 45 
or over and about two fifths under 25. 

This points to another changing pattern—the probable 
work pattern of today’s school girl. Future estimates based 
on current trends indicate that she may work 25 years of 
her life. She may work several years after she completes her 
schooling, marry early, have her children comparatively 
soon, and return to work for perhaps another 19 or 20 years. 
These are the facts and the projections with which we have 
to work, 

What has all this to do with the home economist? The 


(Continued on page 31) 
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Two-Way 


‘\\/OUTHFUL imaginations are like birds. They thrive 

best uncaged. Provide materials, encouragement, praise. 
Let youngsters supply the ideas.” These sensible words 
come from a brief but valuable leaflet-—Play Is the Business 
of Children—available free of charge from the Equitable 
Life Assurance Society, 393 Seventh Avenue, New York 1, 
New York. Directed to parents but useful to anyone inter- 
ested in child development, this leaflet describes types of 
toys and play which children enjoy at different ages and 
stages and suggests many ideas for homemade playthings 
and rhythm instruments. 

“Play serves many purposes,” the leaflet comments. “Rid- 
ing, climbing, pushing develop coordination. Puzzles, peg 
sets, and tools improve finger dexterity. Water play can 
relax a tense child. Beating a drum (or a doll) helps a 
child get rid of resentment. Puppets help some shy children. 
Toys the department store calls ‘educational’ usually are; so 
is a tambourine made of paper plates or a train made from 
an orange crate.” 

Emphasizing that children differ in personality and needs, 
the authors remind us that every child does not need every 
toy and play experience. The activities which he especially 
enjoys reflect his individuality. 


There is an excellent section on play, playthings, and 
nursery school activities in Understanding Your Young 
Child, the Metropolitan Life Insurance Company’s free 
booklet for parents and teachers. 

“Young children like simple toys best,” say the authors. 
“The two-year-old, for example, loves to play with empty 
boxes or hollow blocks of different sizes and will spend long 
periods putting smaller ones into larger ones. As the child 
grows older he needs a variety of things to use in his dail) 
life—the life that grownups call play but that meets a very 
real need for him.” 

The booklet stresses the fact that play, after all, is fun 
for its own sake, but it provides a child with physical activ- 
ity and so helps him grow strong and healthy. The booklet 
lists simple play materials for physical activity, dramatic 
imaginative play, and materials that stimulate creative 
activity. 

In a Formula for Child Safety, the Metropolitan also 
describes children’s play as part of typical behavior from 


babyhood through four years of age. This free booklet sug- 
gests ways to keep children safe by understanding and 
anticipating their behavior and activities. 

Two excellent booklets by James L. Hymes, Jr., also delve 
into the business of play and offer useful suggestions for 
adults who supervise youngsters’ activities. Enjoy Your Child 
—Ages 1, 2, and 3 is available for 20¢ from Public Affairs 
Committee, 22 East 38th Street, New York 16, New York. 
Three to Six: Your Child Starts to School is also available 
from Public Affairs for 20¢ a copy. 

“Above all,” states Dr. Hymes, “the ones, twos, and threes 


All photographs from Philip Gendreau 
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PLAY 


Learning Process 


A review of opinion on how children 
learn through play and how 


we learn by observation 


are big-muscle minded. They want to be on the go. ... 
It is almost impossible for one family working alone to have 
all of the play materials a child needs to develop these 
muscles and coordinations to their fullest.” He suggests 
“parent-cooperation” in helping to furnish the proper mate- 
rials. “Where space makes it at all possible, a group of 
fathers working together can make much of the equipment 
(sandboxes; sturdy planks to walk on; wheelbarrows; climb- 
ing apparatus).” Nursery school, of course, is the answer for 
many children. 

“Three to six is a restless age,” says Dr. Hymes. “Children 
are a torrent of activity, Alive in every pore, on the go, 
running, noisy, they are everywhere and into everything.” 

The author states that starting-to-school children love 
play .. . love make-believe and building and running and 
jumping and touching and seeing and trying. “Play for this 
age is not the organized game. These children can't take 
rules and regulations. This age is too individual and self- 
assertive to fit comfortably into anyone else’s game. They 
usually want to make up their own.” 
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The raw materials for interesting play-along and in a 
group—are also listed. 

“To watch children playing is to see the unfolding of 
their powers,” states the booklet, Your Child From One to 
Six, available from the United States Department of Health, 
Education and Welfare, Superintendent of Documents, U. S. 
Government Printing Office, Washington 25, D. C., at 206¢ 
a copy. This booklet devotes several detailed pages to indoor 
and outdoor play, materials that encourage muscular devel- 
opment, materials that appeal to sight, hearing, and touch, 
materials for self-expression and dramatic play. A section 
is also devoted to playmates. The question of watching TV 
is discussed. Another section suggests ways of guiding chil- 
dren’s imagination, helping them to separate fact and fancy. 

“An adult cannot judge how valuable a child’s play is 
to him,” claim the authors. “What his play means to him, 
what he should or should not play, is outside our scope . . . 
for the most part. What may not seem sensible to us may 
have real meaning for the child.” 

A sequel to this booklet, Your Child From 6 to 12 (also 
available from the U. S. Department of Health, Education 
and Welfare), has a valuable section on pursuits and hob- 
bies for children in this age range. 

Specific ideas on how boxes, crates, and cartons can be 
used for children’s creative and imaginative play are de 
scribed by Mrs. Florence Randall in the June 1959 issue of 
the National Parent-Teacher Magazine. In “Don’t Throw 
That Box Away,” she shows how versatile a box can be for 
use at school as well as at home. 

“The child architect,” writes Mrs. Randall, “stacks boxes 
on top of one another, lines them up in a row, sets them on 
end, and then touches them with the magic wand of his 
imagination to turn them into a boat, house, garage, cage. 
stage, zoo, or whatever fancy calls for.” 

(Continued on page 35) 
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Two-piece underwater filter on Hotpoint washer provides 
maximum filtration. It fits on agitator post during operation. 


HE WORK-SAVING combination of automatic equip- 

ment, elective detergents, and wash-and-wear fabrics 
has altered the entire concept of home laundering. Each 
vear new strides are taken to eliminate much of the time- 
consuming work associated with washing and ironing. 

Modern washing machines are designed to handle all 
types of fabrics. Most of these machines offer several wash- 
ing cycles to accommodate the various requirements of 
modern fabrics. The so-called regular cycle is generally used 
for heavily soiled fabrics and colorfast cottons and linens. 
This cycle consists of a presoak period, hot wash water 
with five to eight minutes of agitation, a warm rinse, then 
a long spin. Delicate fabrics are washed in a cycle which 
calls for warm wash water, a short rinse and a spin. Wash- 


and-wear fabrics are given the same short periods of agita- 
tion and spin, but cold rinse water is used instead of the 
warm. Woolens also receive special treatment in a cycle 


Fabric guide on Kelvinator tells homemaker which of six 
washing cycles to select for various fabrics, including wool. 


Ways For 


Timed cycles and injector systems 


By FLORENCE STASSEN 


which uses little or no agitation, warm-to-cool wash and 
rinse waters, and a gentle spinning action of short duration. 

These cycles are all preset by the manufacturer. The 
homemaker simply has to select the one she wishes to use 
by pressing a lever or turning a dial. The machine will per- 
form the different operations automatically. It is also pos- 
sible to operate many of these machines manually so that 
any operation can be shortened, lengthened, or skipped as 
desired, 

Some of the new models are equipped with dispenser 
or injector systems so that detergent, bleach, water con- 
ditioners, and fabric softeners may be added at precisely 
the correct time during the cycle. One machine has a series 
of bins to dispense the laundry aids. Each is diluted and 
added to the water at the correct time. For instance, the 
detergent and water softener are added just as soon as the 
tub is filled. Several minutes later the bleach is diluted and 
allowed to flow into the tub. The fabric softener is held 
in readiness until the final rinse. 

Another machine is equipped with a reservoir which 
holds three quarts of liquid bleach, or about a month’s 
supply for a typical family. Whenever the homemaker 


wishes to use the bleach, she moves an indicator to the 
amount of bleach she wants to add—from % to 14 cups. 
Approximately five minutes after the washing cycle has 
begun the bleach is automatically diluted and added to the 
wash water. This delayed action allows the fluorescent 
brighteners which are present in most detergents to take 


Versatile Frigidaire automatic washers and dryers will launder 
anything from filmy lingerie to heavily soiled work clothes. 
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Wash Days 


make home laundering carefree 


effect. Some of these brighteners are not stable in the 
presence of chlorine bleach. A distinct yellowing may result 
if bleach and brighteners are added at the same time. 


Automatic Dryers 

Modern dryers are also designed to handle all types of 
fabrics—from sheer curtains and lingerie to rugs and bed- 
spreads. There are low, medium, and high-heat settings 
and time periods ranging from a few minutes to an hour 
or more. Some machines also feature an automatic stopping 
period which is determined by the moisture content of the 
clothes. In addition, many dryers have special settings for 


Free of wrinkles and ready to wear, this treated 100 per cent 
cotton shirt has been automatically laundered but not ironed. 


freshening wash-and-wear garments. In this cycle, wrinkled Combination Units 

wash-and-wear suits and dresses are gently tumbled in warm The combination washer and dryer appliance is achieving 7 
air which is gradually cooled. This is said to remove creases new importance as a work-saver. The machine will wash 

and restore the original crispness of the garment. However, and dry a load of laundry in less than an hour after the 

to be completely successful, the garment must be plucked setting of a few simple controls. 

from the dryer at the very end of the cycle before the Almost all the conveniences offered on separate washers 

tumbler stops rotating. If the garment is allowed to come and dryers are also available in the combination unit. There 

to a rest in the tumbler, new wrinkles may form. are regular and short washing cycles and high and low 

There are also settings for sprinkling garments to ready temperatures for drying. All combinations are equipped 
them for ironing and settings tor fluffing pillows and pile with the tumbler-type tub. Both gas and electric models 
fabrics. These are tumbled gently in warm or cool air. are available. 

Most dryers should be vented to the outside to expel The combination unit requires less floor space than a 
lint and moisture. One manufacturer has a special filtering matched set of appliances, It is not necessary to lift heavy 
device which traps moisture and heat within the machine. damp clothes from the washing machine to the dryer. The 
Another model has a water cooling system to flush lint and cost of one combination unit is about equal to the combined 
moisture down the drain. price of a washer and dryer. 


General Electric washer has a device that stores, meas- Bins to dispense detergent, conditioner, softener, and 
ures, dilutes, and dispenses bleach during washing. bleaches during washing are featured by Norge. 


PHE TEACHER EDITION OF CO-ED © NOVEMBER, 1959 7 


} 

a 

§ 

‘ 

5 


Bride Plans Budget. This kitchen was designed for the young 
executive and his wife who must do a great deal of enter- 
taining on a limited budget. Our bride is deciding whether 
to serve a casserole or skillet dinner. Kitchen has 30-inch 
range, gas refrigerator. Table is of easy-care white formica. 


Career Girl Efficiency. Because her shopping time is 
limited, she keeps careful inventory of all supplies. 
Kitchen equipment is moderate in amount but maxi- 
mum in quality. Center unit includes eating or serv- 
ing counter. Entertaining is casual but sophisicated. 


Life in a Trailer. Typical of the cooking and serving space 
in a trailer, this “package” kitchen has all the necessary 
equipment for the preparation of tempting one-dish meals. 
Students enjoy special study of quick and efficient methods. 


UNIQUE 


HE FOODS laboratory in the new building at John Muir 

High School is spacious, bright, and colorful. There are 
windows across the full south wall, a living-dining area, and 
seven unit kitchens in the fifty-foot-long room. No partition 
is over forty inches high. Each unit kitchen is different in 
basic shape, cabinet arrangement, and color. 

The major appliances are both gas and electric. Cooking 
units include an electric fold-up hot plate, built-in gas oven 
and cooking surface, and thirty-inch and deluxe ranges. 
Refrigerators in each kitchen are under-counter or full family 
size. Tables and chairs are different in size and color. Kitchen 
equipment and table ware are different in every unit. 

Students who work in this laboratory learn more than 
meal preparation and service. They study kitchen planning, 
cupboard organization for work efficiency, consumer buying, 
comparative performance of kitchen appliances and equip- 
ment. Most important is the fact that all study and activity 
is done within a framework of family living. 

We believe that patterns of family living are affected not 
only by financial status, but also by the values the family 
holds, and the current stage of the family life cycle. We also 
believe that a study of habits of eating and selection of 
kitchen equipment can provide a tangible situation for in- 
creasing understanding of how families live. For that reason, 
each unit kitchen has been planned for a different type of 
family. As groups of students work in the various kitchens, 
they assume the role of that particular family. 

One student said, “Walking through this room is like 
walking down a street and visiting several homes.” 
Miss Fleming is Supervisor, Home and Family Education, 
Pasadena City Schools, Pasadena, California. 
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Military on the Move. Planned for the 
young couple who must make many 
moves while the husband fulfills his 
military obligations. All equipment is 
portable. A double electric plate, oven, 
small appliances, card table, and the 
folding chairs can all be packed easily 
and carried in the car. Plastic dishes 
and stainless steel eating and cooking 
utensils are included. This portable 
kitchen provides adequate equipment 
for serving attractive meals. 


Each unit in this department 
was designed for a different 


pattern of family living 


When Teen-agers Entertain. They like do-it-yourself 
kitchen parties. Drop-leaf table and generous counter 
space allow guests to cook and serve themselves. 
Hostess is setting out grill, toaster, and deep fryer 
for making doughnuts. The boys like to cook, too. 


For a Young Family. Mother is getting lunch for her 
first-grader, Interesting feature of this kitchen is a 
low pull-out table which can be used for meals or 
for play. Kitchen is compact but adequate. Has 
small electric range and under-counter refrigerator. 
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TO 


COOKING AS AN ART: ONE IN A SERIES GY BETTY CROCKER 


, 


In this issue of Co-ed, 


Betty Crocker of General Mills describes 
the art of making perfect cookies 


Remove 8-page center section from Co-ed for classroom use. Have students keep this section to assemble a cook book for use at home. 


“‘How to Master the Art of Making Cookies”’ is the 
latest in the current series of 8-page booklets by 
Betty Crocker. This month’s booklet describes 
methods for baking all types of cookies: both soft 
and stiff doughs, with all the interesting variations 
for each basic kind. 


Helpful “How-To” pictures explain each step in the 
baking procedure, then serve as a practical remind- 
er to students when they’ve taken their booklets 
home to use in later cooky-baking sessions. 


A Cooky Score Card describes the characteristics of 
perfect cookies in each of the classifications. It will 


To help students even more 
Show “‘Cooky Wise’’ color 
filmstrip! Pictures help you Y 
in class demonstrations. Ox 
Narration guide is sent wo 
with each filmstrip. 


serve as a helpful self-test for students when they’ve 
finished the unit, then will explain why failures 
might happen . . . and how to correct them the 
next time they bake. 


“In our series, we have an interest in common 
with you, to transform the students of today 
into the kind of homemakers tomorrow’s world 
will need. If we can help by showing young- 
sters that homemaking is truly a necessary 
and creative art, we are proud to have joined 


you in this most important task!” 
4\ 
“Bett Crocker (witiis 


A special offer to teachers 

Free desk copy of Betty Crocker’s Picture Cook 
Book with orders of 10 or more! 2,227 recipes 
and ideas, 43 full color photographs. New chap- 
ter on menu planning! Also available: Betty 
Crocker’s Good and Easy Cook Book (79¢ 
each). 1,000 time-saving recipes and ideas. One 
free teacher’s copy with order of 10 or more. 


To order “‘Cooky Wise” Filmstrip or Betty Crocker’s Cook Books, see Coupon Section. 
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With Your Editors 
(continued from page 6) 


Office of Education, and again when 
she established and directed the Han- 
nah Harrison School, a resident voca- 
tional school endowed by Mr. Julius 
Garfinckel to provide a home and train- 
ing for “worthy women under the neces- 
sity of earning their livelihood.” 

In 1952, Miss Clawson was one of 
17 selected for five months’ intensive 
training for administrative posts in Gov- 
ernment. This led to a post with the 
Navy Department as Head of Navy 
Directives System. Currently, as a field 
representative of the Women’s Bureau, 
U. S. Department of Labor, Miss Claw- 
son works with public and private or- 
ganizations, representatives of Federal, 
state, and local government, manage- 


ment, and labor, in programs to advance 
the status, efficiency, and welfare of 
employed women, See page 13. 


> 


We can always count on Mary Flem- 
ing for original teaching ideas. You are 
sure to find inspiration in her article 
on page 18. The unique foods labora- 
tory which she designed for the John 
Muir High School has been in use for 
two years. Approximately five hundred 
girls currently enrolled in homemaking 
courses there have asked for and out- 
lined a senior homemaking course 
which includes units on quick, efficient 
meal planning and preparation, and 
streamlined housekeeping procedures. 
This laboratory sets the stage for excit- 
ing experiences which help girls develop 
increased knowledge, understanding, 


and skills in relation to family patterns. 


Beginning with the September issue, 
the section “Suggestions for Using This 
Issue of Co-ed in the Classroom” is in 
the capable hands of Dr. Hazel Addi- 
son, Dr. Addison taught home econom- 
ics in Illinois schools and later became 
Assistant State Supervisor of Home 
Economics for Illinois. She was an in- 
structor at New York University in the 
School of Education, Department of 
Home Economics, Home Management 
Residence, Child Development, Family 
Relations, and Household Equipment. 
At Rutgers University she taught a 
graduate course in Advanced Methods 
in Home Economics Education. At pres- 
ent she is Assistant Professor in Home 
Economics, Hunter College, New York. 


Betty Crocker announces a library 
of 9 color filmstrips to help you teach your students 


“Since so many of you have expressed interest in our color 
filmstrip library, we’re delighted to announce that now we 
have nine, to help you even more! 

“Each filmstrip comes with a narration guide explaining 
the step pictures and method used. And to make each kit 
complete, we have prepared 8-page ‘How-To’ booklets for 
students to use and keep for their own. 

“If you'd like the booklets and filmstrips (available on a 


Subjects now ava ilable 


All About Pie 


Breads you Bake 
with Yeast 


Muffin Making 
Batter Breads 
Better Biscuits 


Cakes 


Beautiful Cakes 
Fun with Frostings 


Modern Chiffon 
and Angel Food 


Cooky Wise 


FREE 


free short-term loan basis or for purchase at $5.00 each), 
just drop me a note telling which strips you’d like and 
when you'd like to show them. Write the Betty Crocker 
Film Library, Dept. PHE 9200 Wayzata Blvd., General 
Mills, Inc., Minneapolis 26, Minnesota.” 


gift for teachers! Your favorite 
BETTY CROCKER COOKIE MI 


Coupon below gives you a choice of Coconut Macaroon, Date Bar or Brownie Mix. 


Won't you let us 

give you a package of 
one of our cookie 
mixes? We think that 
once you've tried 

one, you'll like it so 
well you'll want 

to try them all! 


Just clip 
and 
take to your grocer 


Good for one FREE package of | 


BETTY CROCKER 


MR. GROCER: You are authorized as our agent to 
redeem this coupon for one package of Betty Crocker 
Coconut Macaroon Mix, or one package of Betty Crocker 
Date Bar Mix or one package of Betty Crocker Brownie 
Mix. Your General Mills representative will reimburse 
you your regular shelf price, plus 2¢ handling charge, 
> for each coupon you so redeem, or mail this coupon to 

General Mills, Inc., Dept. 400, 623 Marquette Avenue. 
Minneapolis, Minn., for handling. 


January 31, 1960. 


COCONUT MACAROON MIX | 
or DATE BAR MIX 
or BROWNIE MIX 


FRAUD CLAUSE: Any other application 
constitutes fraud. Invoices proving purchase 
within 90 days of stock to cover coupon accept- 
ed must be shown upon request. Customer 
must pay sales tax if any. This offer void in any 
state or locality prohibiting, licensing, taxing 
or regulating these coupons. This offer expires 


PHE 11-59 


General Mills, Inc. 
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By IVA BENNETT 


botlavin 


fare ER 


WORK TOGETHER 


IBOFLAVIN and niacin are two vitamins of the B com- 

plex groups which are closely associated in nature. 
Each of these is now recognized universally as a specific 
and different nutrient. Both are involved in the prevention 
of the complex disease of pellagra and illnesses related to it. 
Therefore they will both be included in this article but 
each will be discussed separately. 


Riboflavin or Vitamin B, 


In the early 1920's it became increasingly evident, from 
results of many experiments, that there must be at least 
two vitamins associated in yeast, liver, and the outer coats 
of grain, Severe heating (120°C. in an autoclave for several 
hours) completely destroyed the thiamine or vitamin B, 
in yeast, but there remained another vitamin fraction (now 
known to consist of several vitamins) which showed growth 


Mrs. Bennett is a nutritionist, Bureau of Nutrition, New York 
City Department of Health, and nutrition nt on 
Practical's staff. 


promoting potency. The first one discovered and studied 
was called vitamin G or vitamin By, In 1934-36 its chemi- 
cal structure was determined and it was first made in the 
laboratory. Then it was given the name riboflavin. 

Riboflavin is a water soluble vitamin which is crystal- 
line in form and is a greenish-yellow color. Riboflavin re- 
ceived its name because it is a compound of ribose (a five- 
carbon sugar) with a complex colored substance called 
flavin. It is stable to heat in neutral or acid solutions, but 
may be destroyed by heating in alkaline solution or by long 
exposure to light. It is found in all living cells. 

The best known function of riboflavin is that it combines 
with phosphoric acid and protein to form tissue respiratory 
enzymes which control some of the oxidations involved 
in the life processes of the tissues. 

An early symptom of riboflavin deficiency in man is 
growth of capillaries in the cornea of the eye. Other symp- 
toms are visual fatigue, blurred vision, sensitivity to light, 
burning and itching of the eyes, soreness and swelling of 
the eyelids and dermatitis. Fissures or cracks at the angles of 

(Continued on page 36) 
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Suggestions for Using This 


Issue of Co-ed in the Classroom 


NUTRITION 


1. Divide the class into 
groups of three or four stu- 
dents. Then ask them to make 
a list of food fads and fallacies. 
Compare their lists with the 
material in “To Tell the Truth” 
on page 33. Discuss the impor- 
tance of knowing the facts 


about food and nutrition. 

2. To help students become internationally minded, ask 
them to find out what foods are readily available in Korea. 
Then write out a day’s menu for Mi Ja Shin’s family in South 
Korea (see page 50). Discuss the nutritional adequacy of 
the diet. 

3. Plan a menu which includes Korean Bean Sprout Soup 
for preparation in the foods laboratory. 

4. Suggest that students clip and save the 8-page section 
on “How to Master the Art of Making Cookies” (pages 25- 
32) and add it to the section on biscuit making which ap- 
peared in the October issue of Co-ed. 

5. Make a chart listing the kinds of cookie doughs and the 
varieties of cookies which may be made from the doughs. 

6. Have two students demonstrate making soft-dough 
cookies. Show variations and special touches. On another 


HOME AND FAMILY LIVING 


day two students might demonstrate stiff-dough cookies. 
(These demonstrations wll need advance planning and prac- 
tice with supervision by the teacher.) 

7. Arrange a bulletin board display on “Cookies from Many 
Lands.” Show a map of the countries, recipes, and pictures 
of cookies. 

8. Discuss kinds of cookies especially suited to family 
holiday entertaining. Plan a schedule for baking in advance 
of the holiday rush. Make a set of rules for storing various 
types of cookies, 

9. Demonstrate packaging baked cookies to be frozen; 
also methods of freezing unbaked cookies (cookie dough). 

10. Familiarize students with the “Betty Crocker Score 
Card for Cookies.” Use it as a means of evaluating laboratory 
work. Encourage students to use the score card when baking 
cookies at home. 

11. Ask students to read “First Aide to the Hostess” on 
page 24. Then in class group work, list ways in which daugh- 
ters may help their mothers entertain. Summarize by listing 
these ways on the chalkboard. Follow by discussing how to 
do these jobs successfully. (Hint: Save and file magazine 
articles such as the section on cookie-making in this issue. ) 

12. Figure the nutritional value of the breakfast menus 
suggested for the pajama party (page 10). 


1. Using “Let’s Go... to Colonial Williams- 
burg” (page 36) as a basis for a discussion of 
colonial furnishings, compare the items pic- 
tured with furnishings in today’s homes. Point 
out influences of the colonial period upon con- 
temporary or modern design. Illustrate by 
using pictures of colonial and contemporary 
furniture. 

2. After students have worked the crossword puzzle on 
page 48, ask them to describe the Early American antiques 
(starred items in puzzle). Discuss the use of antiques in 
present-day homes. If a member of the class knows a home- 
maker in the community is who is an antique enthusiast, 
perhaps a committee or the class could visit this person’s 
home and learn about the value of antiques. 

3. Compare the homemaker’s role in Colonial Williams- 
burg with that of the homemaker today. Describe the home- 
maker's duties in the rooms pictured on page 36. 

4. For a research project, ask students to use the library 
for study of family life in colonial days, then write an essay 
on the subject. In class discuss the changes in family life 
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today as compared with the colonial period. 
5. In the unit on dating (page 21), discuss 
the importance of getting acquainted with 
many kinds of personalities. Refer to “The 
Moon Through the Willows” (page 11) for a 
comparison of Burke's personality with that 
of Johnny’s. 
6. What caused Marge to stop dating Burke 
(page 11)? Discuss changes in a person’s attitudes and de- 
sires which show evidences of maturity. 

7. Describe the “breaking off’ of Marge and Burke's 
dating relationship. Suggest other friendly ways of doing so. 

8. Take a look into the future (page 49) for the possi- 
bilities of electroluminescence in the living room. 

9. Study the home and family life customs of the South 
Koreans. Describe a day’s schedule for Mi Ja Shin of Seoul, 
South Korea (page 50). How does her parents’ house differ 
from that of many Koreans? 

10. Have a panel discussion on “If I Were a Parent.” Use 
the questions raised in “Jam Session” (pages 46-47). Also use 
controversial issues between parents and teen-agers. 
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CLOTHING AND TEXTILES 


1. Make a list of shopping hints 
for buying underclothes mentioned in 
“Invisibly Yours” on pages 34-35. 
Discuss reasons for these suggestions. 

2. For a home experience ask each 
student to figure her own correct 
sizes for girdles, bras, panties, and 
petticoats. In class have girls work 
in pairs to check for correct sizes. 
Demonstrate the correct method of trying on a girdle. 

3. Look at the pictures on pages 34-35, then list the new 
features and others which are especially desirable. 

4. Arrange for a field trip to a store for lingerie shop- 
ping. Observe various fabrics, styles, and prices of girdles, 
bras, panties, and petticoats. Ask a salesperson from the 
foundation garment department to speak to the group on 
the importance of wearing a correctly-fitted garment. 

5. Notice types of clothing worn at the pajama party on 
pages 8-9. What would you wear at a pajama party? 

6. Reter to “Co-ed’s Cut-out Wardrobe” (pages 14-15) 
for a study of three basic patterns. How many pieces of 
clothing may be made from these patterns? 

7. After students have cut out the model and the cloth- 
ing shown on pages 14-15, suggest that they experiment 
in small groups (3 or 4 students) to see how many differ- 
ent combinations or “looks” may be created from the three 
patterns. 

8. Prepare a bulletin board display showing the combi- 
nations (probably 10) which resulted from the experiment 
suggested above. 

9. Discuss fabrics appropriate for use in the three pat- 


PERSONAL DEVELOPMENT 


terns on page 14-15. Appoint a committee to collect 
swatches and price information from local stores and re- 
port to class. Then work with small groups of students to 
help them decide upon the fabrics which they would like 
to use for the eight pieces of clothing. Figure cost of each 
piece, and approximate time it would take for various indi- 
viduals to construct the clothing. 

10. Discuss the value of giving gifts which the student 
has made. Ask students to study the items in “Made-to- 
order for Christmas” on page 13 for Christmas gift sug- 
gestions. Then ask them to plan with their mother’s gifts 
which they might make for Christmas. 

11. Present a bulletin board of “Ideas for Christmas 
Gifts.” 

12. Demonstrate easy ways of making clever gifts. A 
student may read the directions for her partner to follow 
as she makes the fancy angel to hang on a wall (page 13). 
Show the many possibilities for making gifts from felt, 
such as the place mat with boot which serves as a napkin 
holder. 

13. As students complete their gifts, display 
table or in a glass case. Change the display as 
are completed. The making of Christmas gifts 
encouraged for home practices and projects. 

14. Under someone’s Christmas tree may be a cashmere 
sweater. Do we know what it is, why it is a good invest- 
ment, how to care for it? See “Cashmere Conscious” in 
Practical Home Economics, page 26, November issue. 

15. Have students “window shop” on pages 18-19 to find 
a date-time dress appropriate for the tall-tall figure, for the 
chubby girl, and for the average one. 


them on a 
other gifts 
should be 


l. Have students check 
“Beauty Box” (page 53) for sug- 
gestions which will help them to 
improve their appearance. 

2. Suggest that students give 
some thought to what it means 
to be happy. Then analyze Marge 


own 


Rollin’s concept of happiness in 


the short story on page 11. 

3. Talk about the need for a 
well-fitted girdle and bra to improve the figure. See “In- 
visibly Yours” (pages 34-35). 

4. Refer students who are considering a career in home 
economics teaching to page 12. They will enjoy reading 
about Mrs, Jackson's experience in the nursery school as a 
part of her homemaking teaching in a Long Beach, Cali- 
fornia high school. 

5. Add to your career file, “She Wears Two Hats,” the 
career of a fashion editor and teen-age columnist (page 
20). When discussing careers in home economics, refer to 
this article, which opens up opportunities in journalism. 

6. For that part-time job, see “A Jingle in Your Jeans” 
(page 22). Analyze individual interests, abilities, amount 
of time to be given to part-time work, limitations of age, 
and past experience. 

7. Assign the article “Who Are You?” (page 23) for 
outside reading. Suggest that students think about them- 
selves and others. In class have small groups discuss their 
feelings about how well they know themselves. 
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8. Discuss various forms of imitation of others (see page 
23). Then describe some imitators you have known. List 
their desirable and undesirable qualities. 

9. After reading “Fresh as a Flower” (pages 16-17), list 
ways a girl can keep herself fresh and clean. Discuss in 
class and summarize by making a list of reminders. Sug- 
gest that students hang this list inside their clothes closet 
doors. 

10. What is meant by “flowering to maturity” (page 
17)? Discuss methods for personal care during the men- 
strual period. 

11. Demonstrate the use of a razor to defuzz legs and 
armpits, 

12. Debate the question, 
personality?” 


‘Can a perfume scent suit your 
Bring perfume or toilet water to class for 
comparison of scents. 

13. Ask students their opinions about pajama _ parties. 
Discuss details that should be considered when planning a 
pajama party (pages 8-10). 

14. Assume that you are helping your mother with a 
party. Role play the introduction of guests and the equally 
important departure of guests—bidding good-bye. (See “First 
Aide to the Hostess” on page 24.) 

15. Check “Permanent Pointers” on page 10. Discuss 
giving a home permanent. Appoint students to write to 
various manufacturers of home permanents requesting in- 
formation about the role that research plays in the de- 
velopment of their permanents. Bring answers to inquiries 
for class discussion. 
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Brother and sister plan and prepare a complete dinner 
in film, Send Off. In color, from Association Films. 


MONG the fall releases are a number of useful visual 
aids in addition to those we reviewed for you in the 
September issue. 

Home Economics—A Career with a Double Future (13 
mins., color, California State Department of Education, 
721 Capitol Ave., Sacramento 14, Calif.). A college home 
economics major explains to her younger sister how her 
subject has a double future—preparation for both a career 
and for marriage. 

Her comments, illustrated with examples, cover the train- 
ing received in the college course from field trips and home 
nursing to laboratory testing and family living classes. She 
also outlines briefly many possible careers—public health, 
teaching, and dietetics; work in industry as advisers, testers, 
demonstrators; possibilities in journalism, television, radio, 
and photography. 

Pointing up the great variety of careers open to home 
economics majors, this film should be extremely useful in 
senior high to help girls consider home economics as their 


Film and Filmstrip Awards Program. 
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Mrs. Falconer is director of the Scholastic Magazines National 


By VERA FALCONER 


college major. Neatly produced, with many discussion open- 
ings for the alert teacher and an interested class. 

The 90% You (62-frame color filmstrip, American Insti- 
tute of Men’s and Boys’ Wear, Inc., 386 Fourth Ave., 
New York 16, New York) a factual, well-organized discus- 
sion of good grooming for high school boys. This emphasizes 
the “first impression,” pointing out that 90 per cent of it 
is influenced by clothing. One section shows how a good 
appearance is important in job hunting, in school, and col- 
lege. 

From here the strip goes on to answer “Is there more to 
what you wear than making a good impression?” Gives 
data on proper clothing for work, play, and comfort. “How 
to dress right” is a sequence which discusses selection of 
clothing for every occasion from work or play to dates. 
Another unit points out that an extensive wardrobe is not 
necessary and suggests a practical basic wardrobe. The 
importance (and simple methods) of keeping clothing clean 
and neat are stressed. Good grooming (hair, nails, teeth, 
skin) is urged. The last sequence deals with blending of 
patterns and colors of fabrics, and developing good style 

(Continued on page 38) 


The Day Susie Lost Her Smile is an amusing car- 
toon which shows the importance of brushing teeth. 
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CASHMERE 


What it is, why it is a good investment, 


ASHMERE is one of the rarest and most expensive of 

fibers. Classified as hair, it comes from a goat tound 
in the higher regions of Tibet, parts of Iran, Turkestan, 
Mongolia, and northern India. Efforts have been made to 
grow the cashmere, or Tibetan, goats in parts of the West- 
ern world, but in the few instances of the animal’s survival, 
hair quality completely degenerated. However, the goat is 
domesticated in the mountainous regions of central Asia, 
its natural habitat. 

The outer fibers are coarse. The undercoat, the true cash- 
mere, is white, natural, brown, or black, and extremely 
soft and fine. The goats “molt” for some weeks in the spring 
and the wool is loose enough to be plucked by hand. Or 
it is gathered from the brush and shrubs where it has been 
rubbed off, 

One animal yields from three to five ounces of fleece. 
Since the world uses from 2,000,000 to 2,500,000 pounds 
of cashmere annually, the supply must be supplemented by 
commercial cashmere fiber obtained from other species of 
the goat family. 

The fleece is brought down from mountainous regions on 
the backs of men or mules for shipment. The trip to the 
processing point sometimes requires a year. When the raw 
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Cashmere sweater designed by Edita Kertis for 
Bernhard Altmann in light blue with charcoal accent. 


Classic sweater set in cashmere can be matched to 
colors in tweed skirt. From Lord & Taylor, N. Y. 


Heece is processed for spinning there is a loss of approxi- 
mately 80 per cent in weight due to impurities. 

All cashmere is dyed in the fiber rather than in the yarn 
or as a finished garment. The very small quantities of white 
are used for pastel yarn. The darker natural shades are 
dyed brown, dark green, navy blue, and black. 

Much of the world’s stock of cashmere eventually finds 
its way to the small Scottish Border town of Hawick. There 
are authorities who say that knitting originated in Scotland, 
the country which also gave us the tartan and the tweed. 
Others say knitting had its beginning in Italy and Spain. 
Some historians say the survivors of the defeated and ship- 
wrecked Spanish Armada taught the Scots to knit. But 
there are also those inhabitants of the British Isles who say 
their ancestors left no survivors of the great defeat to tell 
the tale, much less to teach knitting to the natives. 

But however it had its origin, hand knitting was done 
in the Border country in the 15th and 16th centuries. Ma- 
chine knitting was first done there in 1771, the year spoken 
of as the birthdate of the Scottish hosiery industry. The 
wool of the native Cheviot sheep was used in the manu- 
facture of stockings to be worn with knee breeches. 

(Continued on page 40) 
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POLYESTER FIBER 


THE STORY BEHIND A 
NEW MAN-MADE FIBER 


) How Kodel Was developed) A team of Eastman scientists, engineers and technicians have 
been working for years to perfect Kodel. A member of the polyester group, Kodel has its 
own chemical structure which was carefully developed to produce certain unique char- 
acteristics. These were tested and retested by some of the country’s leading mills, con- 
verters and clothing manufacturers. Only when Kodel had proved itself in every way was it 
introduced to the consumer. 


What does Kodel do?_=—|n a day when easy-care and wash-and-wear fabrics are becoming 
more and more popular, Kodel is designed to give outstanding performance in both these 
fields. It’s the liveliest polyester fiber yet (or as the laboratory men say, it has unusually 
good “work recovery”). Kodel may be compared to thousands of tiny muscles that smooth 
out and flatten wrinkles. That’s why clothes with Kodel can stay neat longer, wash-and-wear 
with little or no touch-up ironing. Kodel also provides shrinkage control in blends. 


Of course Kodel has other advantages, too. Because of its low specific gravity, Kodel pro- 
duces lighter-weight, more comfortable weaves. It has practically eliminated pilling (those 
little balls of fuzz that sometimes appear on fabrics after wear or laundering). It has a safe 
ironing temperature of 425 degrees F., higher than for most man-made fibers. 


Where you will find it. Kode! is now on the market in men’s suits, rainwear, sportswear 
and shirts... blended with cotton, rayon or wool. Many of the country’s top brand names 
are featuring it...and leading stores throughout the country are selling it. At present it is 
also available in women’s blouses, with more feminine fashions on the way... as well as 
fabrics for home sewing. 


Kodel is the trademark for Eastman polyester fiber. Only fibers are made by Eastman... not fabrics or finished garments. 
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Filmstri 
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Ce. 
PO. box "28. 0-12—PH-119, 
Pittsburgh 30, Po. | 
Please send me, on a permanent loan basis, the | 
filmstrip and teacher's guide, “Song of the Salad,"’ 
a wall chart of which was shown in the September | 
issue of this magazine | 
Name — — 
Title | 
Schoo! — | 
Address | 
City State | 
This offer good in United States only. | 


ome Economics 

here’s a bright, ina- 
tive way to teach your - ents 
all about salads. 
@it’s a new, full-color 
filmstrip “Song of the Salad,” 
prepared by the Home Eco- 
nomics Department of H. J. 
Heinz Company. This inform- 
ative filmstrip shows how to 
prepare salads and gives facts 
about their history and nutri- 
tional value. Together with a 
teacher’s guide, this filmstrip 
is offered to you on a perma- 
nent loan basis. Just mail in 
coupon below. 
Below: a typical excerpt from 

“Song of the Salad’’ 


Don’t be a slave to lettuce! 
Experiment with other greens. 


@ While lettuce is the most common 
of salad greens, it should not be 
used exclusively. Learn to experi- 
ment with other greens! 


NEWS OF 


Foods & Nutrition 


New Gourmet Foods 
The General Foods Corporation has 


introduced several new items to its 
gourmet line. These include three 
cheese dips in aged cheddar, bleu 


cheese, and toasted onion flavors. Pack- 
aged in envelopes, they are to be com- 
bined with milk or cream to make fresh 
creamy spreads or dips. Other items are 
cointreau marmalade from France, tiny 
Greenland shrimp imported from the 
cold waters of Baffin Bay, and party 
crisps and sticks made from potatoes. 


Tempting Soups 

Old-fashioned tomato rice soup and 
cream of vegetable soup are new ad- 
ditions to the line of foods made by 
Campbell Soup Company. Both have 
fresh, delightful flavors, textures, and 
aromas. The home-style tomato soup is 


Cream of vegetable soup is a rich puree 
of garden vegetables in stock and milk. 


a combination of tomatoes and long- 
grained rice seasoned with celery and 
other vegetables. The cream of vege- 
table soup is a smooth puree of seven 
vegetables with crisp bits of vegetables 
added for texture and color. 


Institutional Food Pack 

A new concept in institutional food 
service has been introduced by Wilson 
and Company. Called Menu Pak, the 
service features boil-in-a-bag foods for 
quick heating. There is a selection of 
21 different entrees ranging from maca- 
roni and cheese to sliced turkey and 
gravy. All can be heated and served 
within minutes. 

The new product is designed to add 
variety and quality to menus of small 
restaurants, lunch counters, and coffee 
shops. It also provides a fast method 
for feeding extra people and serving 
late-shift workers at in-plant food serv- 
ice facilities. 

The product is said to provide ac- 
curate methods of portioning food, 
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helps control costs and eliminates left- 
overs and waste. The container is manu- 
factured by the Minnesota Mining and 
Manufacturing Company. The contents 
are prepared, weighed, sealed, and 
frozen in the bags under stringent con- 
trols by Wilson and Company. 


Popular Foods 

The average American eats an egg 
almost every day and little more than 
a half pound of poultry each week, 
according to the USDA’s latest food 
consumption survey, A six-page leaflet, 
“A Scientist Speaks About Eggs,” pre- 
pared by the Poultry and Egg National 
Board gives basic facts on the relation- 
ships of eggs to cholesterol, dietary fat, 
and general nutrition. A table shows 
the amounts of saturated and unsatu- 
rated fats in a number of everyday 
foods. The essential nutrients in eggs 
are shown in chart form. The leaflet 
may be obtained free by sending a 
stamped, self-addressed envelope to 
PENB, 8 South Michigan Avenue, Chi- 
cago, Illinois. 


Cranberry Juice 

Clear, rosy-red cranberry juice tastes 
good plain or blended with other fruit 
juices. It mixes well with carbonated 
beverages, or may be poured over 
cracked ice and garnished with a sprig 
of mint, whipped cream, an orange 
slice, or a twist of lemon peel. Now 
that the Thanksgiving season is here 
and the weather is turning nippy, it 


A modern jar with a standard wide 
mouth and hand-lettered label has just 
been designed for Heinz horseradish. 
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may be heated and spiced with cinna- 
mon, nutmeg, or allspice. 

One-half cup of cranberry juice con- 
tains 50 milligrams of Vitamin C. Whole 
cranberries are high in natural pectin, 
which makes them jell successfully. 
Pectin aids in the digestive process so 
that cranberry juice is a healthful 
mealtime and in-between beverage. For 
recipes write to the Cranberry Kitchen, 
Hanson, Massachusetts, 


Ready-to-Eat Cakes 
Banana cake and orange cake are 
two new products introduced by the 


Orange cake is made from fresh fruits, 
quality ingredients, then quickly frozen. 


kitchens of Sara Lee. Both are made 
with fresh fruit and tempting spices. 
They are moist, rich cakes frosted with 


Right from the test kitchens 
of a leading home economist 


“LOW-TEMPERATURE 


a butter cream icing. The loaf shaped 
banana cake weighs 17 ounces and the 
orange cake 16 ounces. They are baked 
in aluminum foil pans and quickly 
frozen to retain their freshness. 


Popular Canned Foods 

The canning industry has known for 
a long time that canned foods are 
quickly sold from the grocers’ shelves 
during the summer months. Now there 
is proof that they move off the shelves 
just as rapidly the vear round. Results 
of a survey carried out through 250 
supermarkets confirm that monthly sales 
of canned foods show little variance in 
volume throughout the vear. The study 
showed that total canned foods do not 
vary more than two to three per cent 
from month to month and five to six per 
cent from the year’s high to the year’s 
low. During the summer months, juices, 
meat, and ready-to-serve foods are in 
heavy demand, and there was only a 
one per cent decrease in the sales ol 
lruits and vegetables, 


Stabilizing Guacamole 

A combination of waxy-rice flour and 
sodium alginate has been found to re- 
duce the watery separation in frozen 
guacamole, Guacamole is mashed avo- 
cado flavored with lemon or lime juice, 
onion powder, and salt. It is now 
achieving national popularity after be- 


(HOW TO DO IT... HOW TO TEACH IT) 


You and your students will benefit from 
this up-to-date, tested teacher lesson 
plan. 6 full pages! 6 comprehensive 
recipes. Laboratory Procedure and 
Quiz Period included for Students! 


Here's the latest handy teaching aid ... LOW-TEMPERATURE 
MEAT-COOKERY TECHNIQUES. KITCHEN BOUQUET wants you 
to have this exciting leaflet . . . ABSOLUTELY FREE! 

It not only answers countless questions on low-tem- 
perature meat cookery, but also tells you how to serve 
meats that are nutritious . . . flavorful and crisp crusted 
with the rich brown surface everybody loves . . . yet 
cooked at a low temperature! Don’t miss this helpful 
teaching material. Measures 814" x 11". Keep it handy 


in your loose-leaf notebook! 


KITCHEN BOUQUET 
Used by Good Cooks and Chefs for over 80 Years 
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ing introduced in the southwest and 
Mexico. It is served cold as a salad or 
an appetizer or dip with crackers. 

Separation of water from the solids 
of the avocado flesh when thawed does 
not affect quality of flavor, according 
to scientists of the U. S. Fruit and 
Vegetable Laboratory at Weslaco, 
Texas. However, they point out that 
the separation makes the guacamole 
appear unappetizing and thus prevents 
the use of certain varieties and strains 
of the fruit. 

Research with waxy rice solved the 
problem of watery separation in many 
precooked frozen food products such as 
gravies, sauces, and puddings. Waxy- 
rice flour used alone altered the taste 
of guacamole. To overcome this, scien- 
tists substituted sodium alginate for 
part of the stabilizing agent. 


Macadamia nuts from Hawaii are 
chopped and used as a dessert topping. 


Mail coupon in Service 
Section and get ALL 
7 helpers FREE! 


Low-Temperature 
Meat Cookery 
(illustrated at left) 


MODERN FISH COOKERY 


2-oz. 

bottle of 
KITCHEN 
BOUQUET 


SSS SSS 
SSE MODERN MEAT COOKERY 
SSS 
) 
4 ret COOKERY 
L MODERN POULT 
— 
ADD... 
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BEAUTIFUL 
ROOMS 


START WITH 

window 
tdeas 

aud 


FROM 


Look to Kirsch for help—and hardware 
—for any window! ABOVE, draw dra- 
peries over inner draw curtains, on ONE 
inexpensive Kirsch double traverse set. 
See this and dozens of other latest 
styles in the big Kirsch book, “Window 
Decorating Made Easy.” (Getit today!) 
To ensure smo-o-oth performance and 
lasting beauty, insist on drapery hard- 
ware from Kirsch, every time—dby name! 


New— for professional-looking pleats; 
an adjustable Kirsch Easypleat tape 
with twice as many pockets per yard, 
and the openings arranged in ) ent rows, 
for heading height adjustment. 


Window decorating ideas 
galore; hints and ti 

of experts; how to make 

draperies; fabulous 

color guide. Send 

coupon with 50c. 


KIRSCH COMPANY, 262 Prospect, Sturgis, Mich. 
Gentlemen: Enclosed is _.____. for ______ copies of 
“Window Decorating Made Easy” @ 50c. 


NEW 
For the Home 


Child Safety and Electricity 

Statistics show that more than 40,000 
children under five years of age are 
killed or seriously injured each year as 
the result of home electric accidents. 
Most of these mishaps originate from 
open-type baseboard outlets and from 
lamp or other floor cords. Coffee pots 
and other appliances left connected 
after use have proved fatal to youngsters. 

Children normally cannot withstand 
as much electric current as adults. A 
shock from ordinary house current can 
be fatal to them. Shocks occur when 
children poke bobby pins, tableware, or 
other metal objects into outlets and ap- 
pliances. Frayed extension cords that 
may short-circuit when handled are also 
dangerous. 

M:. O. L. Hogsett, extension safety 
specialist at the University of Illinois 
College of Agriculture, suggests the fol- 
lowing precautions: First provide cov- 
ering or baseboard outlets that cannot 
be removed by tiny hands. Tamper- 
proof outlets are now on the market to 
provide maximum safety. Inspect all 
cords to make sure there are no ex- 
posed wires or loose plug connections. 
Replace defective cords and plugs at 
once. Disconnect all appliances imme- 
diately after use, and make sure that 
children cannot reach them while they 
are in operation. Never leave wiring 
exposed or unattended while electrical 
repairs and changes are being made, 
and never work on live circuits. 


Stacked Vegetable Bins 

A smartly-styled vegetable bin de- 
signed by Rubbermaid makes good use 
of so-called waste space in cabinets. 
The self-stacking storage bin fits stand- 
ard base cabinets. It may also be kept 
under the sink or counter at the food 


Vegetable bins may be stacked to con- 
serve space. Each holds 15 Ibs. of food. 
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preparation center of the kitchen. Strong 
and rigid enough to hold 15 pounds of 
fruits and vegetables, the bin is un- 
breakable, rust-proof, and completely 
boilable. The sloping bottom rolls food 
forward for easy access. One bin may 
rest securely on top of another to pro- 
vide separate compartments for each 
variety of fruit and vegetable. Venti- 
lated sides prevent spoilage and a solid 
bottom keeps cabinet floor clean, 


Spot Heating 

Two new automatic heaters have 
been added to General Electric's line. 
They are identical except for wattage 
ratings, which are 1320 watts and 1650 
watts respectively. Each heater is said 
to provide instant heat within seconds 
of operation. Each has a parabolic re- 
flector with 360 square inches of reflect- 
ing surface, an automatic thermostat, a 
safety grill which snaps out for cleaning, 
and a safety switch which turns the 
heater off if it is tipped over. 


Recent Addition 

Gas dryers have been added to the 
line of laundry appliances manufactured 
by Frigidaire. The new dryers, the only 


Electric heater produces heat in a few 
seconds; features automatic thermostat. 


gas appliances offered by this company, 
have the same flexibility and ease of 
operation of the electric models, For 
example, three of four models offer two 
ways of controlling drying. When set 
for “automatic,” the moisture content 
of the clothes automatically regulates 
the drying time. For timed drying, the 
machine can be set for periods ranging 
from 15-75 minutes. 

Newest design idea for gas dryers is 
the unique top which lifts up out of the 
way, exposing the gas burners, pilot. 
and controls for easy access. The dryer 
top is easy to clean because the entire 
surface is smooth and unbroken. There 
are no servicing lids or crevices. 
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Triple Dividends 
(Continued from page 13) 
answer is clear cut. We have a great 
and urgent need for her services. With 
more married women working, we will 

need more home economists. 

The woman who combines home- 
making and employment needs all the 
help she can get to carry out her dual 
role satistactorily. She will need short- 
cuts in running her home, shortcuts 
that wiil be provided through research. 

In manifold ways the home econo- 
mists in business, industry, research, 
journalism, radio, TV, can help to bring 
to the woman worker timesavers and 
short cuts that will enable her to carry 
out her home responsibilities with an 
economy of time and energy. 

Today we have 80 thousand home 
economists; 44 thousand in teaching, 
25 thousand in There is a 
turnover of five thousand each year in 
teaching alone. Yet each year we grad- 
uate only three thousand home eco- 
nomics majors who have prepared 
themselves to teach, and not all of them 
enter teaching. One of the challenges 
before us is to increase the number of 
home economists in this profession. 

The young girl of today who majors 
in home economics receives an educa- 
tion that serves three specific purposes, 
She will find ready employment when 
she finishes her schooling. Her training 
will be invaluable when she leaves em- 
ployment for 
has a profession to whicl she can 1e- 
turn when her children are old enough 
for school. Home economics oflers a 
wide opportunity and a wide variety 
of careers, Her AB is a passport to a 
career. Her MA is a passport to a 
highly specialized career. 

As you, who are teaching, give a 
true picture of the value of home eco- 
nomics you will want 
to be certain that school counselors do 
the same. Share your information with 


clietetics. 


home and tamily. She 


education also 


sons who are interested. In the first 
two years this plan was in operation, 
more than 11,000 took teacher train- 
ing. 

Yes, womanpower will be critically 
needed in the next few years, It will 
be available in numbers. But it must 
be available in quality too. We shall 
need high quality in our labor force— 
higher skills. The quality of the woman- 
power that will be available can be 
reduced sharply by the heavy load of 
household duties unless such people as 
you, through your teaching and_re- 
search, help the employed woman in 
planning and budgeting, sharing 


sponsibility, preserving family relation- 
ships and applying sound principles of 
management in the dual role she will 
fill. If you provide this leadership and 
assistance, if you free her energies for 
work without reducing the importance 
of her home, you will double, even 
triple, the effectiveness of this woman- 
power. 

Tomorrow's woman will increasingly 
leave, not the home—but the house. 
The challenge we face is to meet the 
demands of the economy, and yet keep 
the essentials of the home, for “Here 
in America, the home is our most im- 
portant product.” 


MODERN APPLIANCES 


for more effective teaching! 


12° FRYPAN 
WITH OVEN RACK 


5 QT. SAUCEPAN 


11x 17 GRIDDLE 


EXCITING NEW HAMILTON BEACH 
PROBE APPLIANCES TO INCREASE STUDENT 
INTEREST—ADD CLASSROOM CONVENIENCE 


Equip your classroom with quality, conven- 
ience and economy. New Hamilton Beach 
automatic heat control probe appliances 
modernize cooking and teaching! Easy care 
—all completely immersible. 52 page Recipe 
Book included. Appliances guaranteed for 
five full years. So useful, you'll want them 
yourself! Special Home Economics prices. 
See coupon, page 37. 


them, take a professional interest in 
the school’s attitude toward your pro- 
fession. Is homemaking education an 
elective or is it required? Is it crowded 
out by less essential subjects? Stop and 
take stock. Something is wrong if a 
rewarding, exciting, and satisfying pro- 
fession like yours is not given thorough 


Offered only by 
Hamilton Beach 


consideration by students, 

Part of the answer to the problem 
is, of course, the recruitment of more 
teachers. One device the Women’s 
Bureau has _ effectively promoted is 
that of recruiting mature women with 
bachelor’s degrees and, in this case, 
home majors, and urging 
them to take high-grade teacher train- 
ing to qualify for state certification in 
teaching. Some 140 colleges and uni- 
versities are presently giving such train- 
ing and the Women’s Bureau would 
gladly provide a list of these to any per- 


The most powerful 
lightweight mixer made} 


Wuisettr Portable, powerful, a practical 


school investment. Guaranteed for five years. Special 


. Home Economics prices. See coupon, page 37. 
economics 


© 1959 HAMILTON BEACH, Racine, Wisconsin, division of SCOVILL MANUFACTURING COMPANY 
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HE trend-conscious clothing teacher 

will be quick to see the exciting po- 
tential of this fall’s new reversibles. 
These serviceable jackets, coats, and 
skirts can quickly be turned inside out, 
worn either way, and made to do double 
duty. 

They are smart for your students and 
for yourself, Why not make one and 
add something new and sparkling to 
your wardrobe. Then with a symbolic 
pat on the shoulder you can send your 
classes to the sewing machines with an 
enthusiasm that can very well carry 
through many weeks and several gar- 
ments, 

If you choose contrasting materials 
with your trained eye for style and for 
what's becoming, you can have some- 
thing just right for the classroom. Re- 
verse it and you are ready for that 


Mrs. Palmer is a home economics 
teacher at the Stamford High School, 
Stamford, Connecticut. 
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faculty tea where all eyes are on the 
woman who sews. The dressy side of 
your reversible is perfect, too, for that 
unexpected dinner date. 

With so many fabrics easily available 
today, the possibilities are limited only 
by your ingenuity and your own needs. 
One interesting combination might be 
a tweed with a luxurious satin on the 
reversible side. The materials are not 
too bulky together, and they certainly 
provide a wide range of wearing pos- 
sibilities. How about flannel and tweed 
or man-made fur with water-repellent 
poplin or chino, or camel's hair and a 
synthetic fur? 


You can depend on your bright girls 
to come up with some pretty interest- 
ing combinations. The idea of using 
man-made furs is intriguing, and when 
they sell for as little as $4.98 a yard, 
you can have one of these two-person- 
ality suits or jackets for as little as $20. 

The project is certainly not beyond 
the average high school clothing class 
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OUBLE- 


Make it reversible and 


and it might be introduced to the more 
capable junior high school girls. Any 
of the attractive new Vogue patterns 
which specify a lining to the edge 
would be suitable and well within the 
abilities of the girl who has mastered 
the fundamentals of garment construc- 
tion. 

If you do decide to use any of these 
synthetic furs, Singer puts out a spe- 
cial needle, #16 or #18, which makes 
the going that much easier. Just be 
sure that the pile goes down, back and 
front, and the construction will be no 
more difficult than working with any 
other nap material. 

You and your A students might save 
a bit by laying out the pattern on both 
materials for cutting together. With the 
others, it might be safer to cut sepa- 
rately, but exactly alike, of course. And 
naturally you will follow to the letter 
the excellent printed directions for cut- 
ting, basting, etc. It would probably 
be a good idea to baste the pieces 
lightly before pressing them together. 
(Figure A). 
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Fi \ K E By CECILLE G. PALMER 


get twice the wear from your 


If you prefer an untrimmed coat, use 
one or more rows of hand or machine 
stitches, starting of an inch from the 
edge. (Figure B) This may be used 
for a finish if the pieces of material 
have been placed wrong side out, 
stitched together, and then turned right 
side out and pressed, Naturally make 
sure that the seam is centered. Do 
not press the hem. 

There are those who will want the 
trimmed edge, perhaps on a reversible 
coat or jacket. This can be farsighted. 
You can carry out the decoration on 
the sleeves and the collar, and when 
these show the ravages of wear, you 
can easily replace them and prolong 
the life of your garment. 

After stitching the two layers to- 
gether, right side out, trim the seams 
to 4 inch, and either by hand or ma- 
chine, stitch on the binding or braid. 
It's that simple. Of course, the trim 
must be wide enough to allow for the 
thickness of the materials and to cover 
the stitching. (Figure C) 

You can eliminate the buttons alto- 


Art work copyrighted 
by the Conde Nast 
Publications, Inc. 
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gether and give yourself the popular 
clutch effect. Or if you want buttons, 
you have a choice, You can sew buttons 
on both sides. Naturally, the coat worn 
one way will button like a man’s, but 
what's that to you? It’s always in style. 
Or you can use the cuff-link technique. 
This requires button holes on both 
sides. Then all you do is to use heavy 
thread to blanket stitch the buttons to- 
gether and insert them, just like the 
cuff links. (Figure D) 

Take a lot of care with the hems. 
It's an excellent idea to hang the gar- 
ment from a good solid wood hanger 
for at least 24 hours to allow for the 
natural stretch before measuring for the 
hem. Then after the garment has been 
carefully hung, join the layers of ma- 
terial, using heavy thread, and finally 
use a blanket stitch to keep your French 
tacks in place. (Figure E) 

And there you have it, Why not give 
yourself one of those protean reversibles 
for a present—and help your classes to 
develop a new interest in creative 
wardrobe planning. 


A. Baste the pressed pieces 
together. B. Hand or ma- 
chine stitch for finish. C. 
For trim, add braid or bind- 
ing. D. Use cuff-link tech- 
nique for buttons. E. Make 
French tacks after the hem 
is completed. 
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WHY 


season with 


Worcestershire 


Worcestershire gives a fla- 
vor-lift to everything from A 
to Z. Yes, from Appetizers to 
Zucchini, your favorite re- 
cipes will be improved by 
adding a little Lea & Perrins 
Worcestershire. It is a mel- 
lowed blend of many rare, 
hard-to-find spices, fruits and 
herbs that combine to make 
the zesty seasoning men like 
so much. L & P Worcester- 
shire is always full-strength 
you get your full flavor’s 
worth from every drop. Try 
it to “tune-up” your own 
specialties. 


Available Free to teachers: 
“Dishes Men Like”...a pro- 
fusely illustrated 64 page 
book containing 168 reci- 
pes, all easy to make; illus- 
trated carving instructions; 
suggested go-togethers 
built around meats, chicken, 
fish, and cheese or eggs. 
Write to: Lea & Perrins, 


Inc., 241 West St., Dept. R, 
New York City 13, 


the original 


“seasoned’ cooks 


LEA & PERRINS 


/LEA& PERRINS 


WORCESTERSHIRE 
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Now Cuticura 
clears teen-age 
blemishes faster 


“Full Treatment” brings 
smoother, softer skin in record 


time — often in just a few days 


When a teen ager has a minor skin 
problem she needs help fast—before it 
becomes a major problem affecting her 
ability, personality and development. 

Hundreds of doctors and nurses rec- 
ommend Cuticura Soap, Cuticura Oint- 
ment and Cuticura Medicated Liquid— 
the “full treatment”—because over the 
years these three preparations have 
proved gentle, highly effective and com- 
pletely trustworthy. 

Cuticura softens and brightens the 
skin as pimples, blackheads, dryness and 
excessive Oiliness are quickly relieved. 


A special folder, “I Have a Secret,” 
has been designed for classroom use and 
for student use at home. It contains a 


wall chart illustrating the correct way to 
wash and care for each different skin type | 
—normal, dry, oily and blemished skin. | 
BE free folders write to Cuticura, | 
pt. H-911,™Malden 48, Mass. 


World's best known name in skin care 
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Borrowed from the Paris gendarme, this 
canvas rain cape is from Masket Bros. 


Bright, New Rainwear 


For many years the cotton poplin 
raincoat has been a fashion classic. This 
season cotton is really “singing in the 
rain.” Bright colors and beautiful fabrics 
make rain capes, trench coats, revers- 
ibles, and rain shirts (Granny night- 
gown style). We have even seen a two- 
piece rain suit. 

There are printed and plain corduroys, 
velveteen cotton suedes, and cotton 
satins, pretty enough for dress wear. 
Heavy knits, twills, canvas and iridescent 
poplins are seen in both coats and capes. 
The cape incidentally can be worn over 
a warm suit in winter weather. Fur col- 
lars, hoods, and linings add luxurious 
beauty to comfort. Fur-collared car coats 
continue to be popular on every campus. 


New Narrow Fabrics 

Now you can select from a wide range 
of colors in rickrack, bias tape, seam 
binding, piping, and blanket binding, 
according to the makers of Boiltex. Bias 
tapes are available in stripes, checks, 
and plaids; rickrack in five iridescent 
high-fashion tones; soutache braid and 
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NEWS OF Fashions, 
Textiles, Grooming 


middy braid in seven colors; and a finer 
bias tape in single and double fold in 
31 colors. For women who prefer to use 
two sizes to work out their designs, baby 
rickrack now comes in the same shades 
as regular rickrack. 


Pressing Synthetic Fabrics 

Esther Siemen, University of Illinois 
textile and clothing specialist, says that 
pressing a garment made from a syn- 
thetic fabric is like putting a cake into 
the oven. Do it only when you are sure 
it is ready for the final step. Use a low 
iron-setting to prevent shining or fusing 
of fabrics, she advises. Orlon and other 
acrylic fabrics, such as Dynel and Acri- 
lan, are most heat-sensitive. Nylon may 
be pressed damp or dry. With all blends, 
press according to the most heat-sensi- 
tive fiber in the fabric. 


Home Waving Simplified 


The pin-curl type of home perma- 
nent is growing in popularity, and with 
the no-neutralizing process, it has be- 
come easier and speedier than ever. The 
hair is set in pin curls and neutralized 
automatically as the hair dries. The 
people at Bobbi Cosmetics tell us that a 
girl can even pin up her permanent just 
before bedtime and let it dry overnight. 
No resetting is necessary in the morning, 
they claim, because Bobbi’s pin curls 
conform to the line of the hair style and 
can be brushed into place immediately. 


With no-neutralizing pin curl permanent 
you can set, style, wave all at once. 
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Children’s Play 
(Continued from page 15) 


This article suggests many simple ways to help chil- 
dren give free rein to their natural instinct to create. 

Creative play at varying age levels is discussed by 
Dr. Francis Jameison in the June 1959 issue of Parents 
Magazine. Dr. Jameison’s article, “Children Need to 
Create,” emphasizes the value of giving children both 
space and freedom to experiment. However, he says 
that “space and materials can be reduced to a mini- 
mum if you create an atmosphere conducive to free 
activity . . . in which a child can be himself, in which 
it seems natural for him to experiment, to try to make 
his thoughts and feelings come alive on paper, in clay, 
in music or rhythm.” 

The author believes that genuine appreciation of a 
child’s creative efforts is one of the best ways to foster 
his need to create. He feels that the value of what a 
child makes lies more in the act of doing than in the 
object created. 

Suggestions for developing sound programs for 
nursery schools, kindergartens, and first grades are 
given in a handbook for teachers—Proving Develop- 
mental Experiences for Young Children—available for 
95¢ a copy from Bureau of Publications, Teachers Col- 
lege, Columbia University, 525 West 120th Street, 
New York 27, New York. The author, Ada Dawson 
Stephens, describes the kinds of physical facilities con- 
ducive to good programs, and gives examples of activ- 
ities which have been found to be helpful and growth- 
producing. 

Tips for toy selection for children from 6 months to 
14 years are available in a free booklet published by 
Parents’ Institute, 52 Vanderbilt Avenue, New York 17, 
New York. This booklet describes typical behavior of 
each age group, explains why and what toys are suit- 
able for youngsters of different ages. For instance, the 
one-to-two-year-old is typified as “The Explorer” to 
whom the world is a mystery to be investigated. The 
two-to-four-year-old is “The Man of Action,” gaining 
in muscular skill and strength. The four-to-six-year-old 
is “The Member of Society,” beginning to find his 
place in a community of children. The six-to-eight- 
year-old is “The Worker” who needs physical activity 
to compensate for the restriction of his school day. 
The eight-to-ten-year-old is a “Niche-Finder.” He is 
perfecting skills, exploring new interests, and learning 
social techniques of teamwork. The ten-to-fourteen- 
year-old is the “Near-Grownup”—acquiring habits, 
standards, and interests which will remain with him 
during his adolescence and into adulthood. 

Play and hobby materials are suggested in this Toy 
Selection Guide for each of the stages of development. 

Projects and inexpensive play equipment are de- 
scribed in a new handbook for teachers and parents 
put out by Play Schools Association, 41 West 57th 
Street, New York 19, New York. Written by Rowena 
M. Shoemaker, All in Play is intended to help in the 
supervision of block building, music, carpentry, art, 
puppets, and expeditions for children from five to 
twelve. It is available for $1.00 a copy. 


Related Reading 
Borst, Evelyne, The Book of Games for Boys and 
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City 
0 | wish to purchase the filmstrip at $5.00 each 


Carnation Instant Beauty Beverage 
MARY BLAKE, Carnation Company 
Dept. ED-119, Los Angeles 19, California 


Please send me ________ reprints of the Carnation Instant Beauty Beverage 
advertisement, as printed in Co-ed. 


Name 


(please print) 
School. 
Address 
City. Zone. 


State 


From CUTICURA 
Dept. PH-911, Malden 48, Mass. 


( ) I can use free copies of Wall Chart showing correct way to wash 
the face, for student use in classroom and home. 


Name 
School 
Address. 


State 


City Zone 


THIS IS A LABEL—PLEASE TYPE OR PRINT 
253 Nov. 59 PHE 


HOW TO GET FREE DESK 
COPY OF Betty Cnockenk 
GOOD and EASY COOK BOOK 


With order of 10 or more copies of “Good and 
Easy,” you will receive your own desk copy 
without charge. 

Please send me__.____._.___copies of Betty 
Crocker’s Good and Easy Cook k, at $.79 
ed copy plus postage. If order is for 10 or more, 

will receive an extra copy FREE, 


Name 
School 


Educational Division 
5th Ave. Address__ 


$$$ 


Zone State__ 
164 Nov. 59 PHE 


New York 20, New York 
ork 20, New Yor City_ 


HOW TO GET FREE DESK 
COPY OF Betty 
PICTURE COOK BOOK 


With ovder of 10 or more Looseleaf Text 
Edition copies you will receive your own 
ilesk copy without charge. 

Please send me—_._____copies of the 
Text Edition of Betty Crocker’s Picture 
Cook Book, at $3.12 per copy inecludin 
postage. If order is for 10 or more, I wi 

ive an extra copy FREE. 
McGRAW-HILL BOOK CO. | Name 
School Dept. 

330 West 42nd Street Address 


New York 36, New York = 
City. 
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Zone 


“Batt] Crock FILM LENDING LIBRARY 


General Mills, Inc., 9200 Wayzata Bivd., Minneapolis 26, Minn. 
Please send following filmstrip for free showing on short-term 
loan basis: Ist choice date 2nd choice date 


0 Cooky Wise 


Address 


Zone___ State 
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Girls: How to Lead and Play Them, New York, A. S. 
Barnes, 1953. 

Cassell, Sylvia, Back-Yard Games and Activities, 
New York, Harper, 1958. 

Garrison, C, G., and Sheehy, E. D., At Home with 


M AN OF TH ES Pre-School Play and Training, 


Gesell, Arnold L., Child from Five to Ten, New 


CO U PO N S A R E pete hy New Play Experiences for Chil- 


dren, New York, Columbia University Press, 1952. 


+ Ilg, Frances L., and Ames, Louise Bates, Child 
exclusive WITH Behavior, New York, Harper, 1955. 


Lambert, Clara, Play: A Child’s Way of Growing 


Up, The Play Schools Association, 41 West 57th Street, 

PRACTICAL New York 19, New York, 50¢. 
Leeming, Joseph, Fun with Boxes, 1937; Fun with 
Clay, 1944; Fun with Puppets, 1945; Soap Carving, 


HOME pall York, Crowell, 
1951. 
ECONOMICS 
Riboflavin and Niacin 
TE ACHER (Continued from page 22) 


the mouth and nose (cheilosis) with a reddening of 
the lips and a purple or magenta colored tongue are 
EDITION OF also characteristic of riboflavin deficiency. It has been 
found that riboflavin is essential not only to growth 

but also to normal nutrition at all ages. 
CO ED The requirement for riboflavin does not appear to 
™ be related to the caloric requirement or to muscle 
activity but it does appear to be related to the protein 
requirement. The adult allowance as set by the Na- 
tional Research Council is 1.5 milligrams for women 
and from 2 to 2.5 milligrams for the pregnant and 
lactating woman. The allowance for men is 1.8 milli- 
grams. The range for infants and children through 
adolescence is from .05 mg to 2.5 milligrams (for the 
older teen-age boys). These requirements allow for 


BE SURE a good margin of safety. 
TO FILL OUT Food Sources of Riboflavin 


Riboflavin is widely distributed in both plant and 

EACH COUPON animal tissues. The foods which supply it in the great- 
est amounts are milk, eggs, liver, kidney, heart, and 

COMPLETELY. the green leaves of plants, notably broccoli, kale, 

mustard greens, and spinach. Yeast is especially rich 

in riboflavin. 

Send to: For children, milk is often the chief source. The 


PRACTICAL HOME ECONOMICS pasteurization and drying of milk does not seem ma- 


terially to impair its value, but exposure to bright sun- 
TEACHER EDITION OF CO-ED light is particularly destructive. This is why we ad- 
vise that milk in transparent bottles should not be 
33 West 42nd Street left standing on the doorstep or window sill in the 
sun, The use of paper cartons for milk prevents this 
New York 36, New York loss. Riboflavin losses in milk during pasteurization 
and exposure to light during bottling are slight (10 

to 20 per cent). 
Liver contains from 10 to 15 times as much ribo- 
flavin as the other muscle meat. Eggs are distinctiy 
richer than muscle meat. Even the egg white is a rela- 


PHE TEACHER EDITION OF CO-ED © NOVEMBER, 1959 


= 
ere 
- 
a 
pe. 
bt 
36 


Good Housekeeping Book Division 
Desk 996X, 250 West 55th St., New York 19, N. Y. 


richer. All green leafy vegetables, nuts, legumes, whole Please send me for 10 days FREE TRIAL the Good Housekeeping book(s) 
checked. If not delighted I will return book(s) in 10 days, pay nothing. Otherwise, 


. 

. 

. 

. 

: 
tively rich source of thisvitamin but the egg yolk is : 

. 

grains, and enriched grain products (especially the : I will pay the special price indicated, plus few cents postage and handling. 
germ part of the grain) and some fruits furnish an Cook Book — $3.71 (Reg. Price $4.95) a a, 
appreciable amount of riboflavin. — £1.46 (Rew, Price 

Fortunately this vitamin is sufficiently stable on Coe 

heating so that little of it is destroyed in ordinary + Good Housekeeping Party Book — $3.71 (Reg. Price $4.95) 
cooking processes, though some may be lost by solu- | Name is Title 
tion in water in which foods are cooked or canned. + 
Therefore, it is wise to cook vegetables and other $ 
foods in a very small amount of water or other liquid =: 
and to utilize all leftover liquids from canned foods + 
and from cooking fresh or frozen foods. It is difficult = 
to plan a moderate-cost, acceptable diet adequate 
in riboflavin without including from one half to one 
pint of milk daily, or the equivalent, in a milk product. 
Skim milk, reconstituted non-fat milk solids, butter- 
milk, and whole milk are all approximately equal 
in riboflavin. 


School or Organization 

Address 

City Zone State. 
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Grocery Store Products Co. 
Dept. K11P, West Chester, Pa. 


(1) Please send one each of the 7 cooking and teaching aids listed in our ad- 
vertisement (page 29). 

[] One 2-ounce bottle of KITCHEN BOUQUET. 

[] KITCHEN BOUQUET Recipe Leaflets copies. 


Name Title 
(please print) 


Niacin (Nicotinic Acid, Pellagra Preventing Factor) 

Niacin was first isolated from natural materials in 
1911. It was not until 1937 that the true nutritional 
and biological significance of this substance became 
evident, At that time it was found that it would cure 
black tongue in dogs, a disease analogous to pellagra 
in man. Shortly thereafter it was reported that nico- 
tinic acid would cure pellagra in man. 

The word pellagra signifies a rough or inflamed skin. 
This is the outstanding symptom of a disease usually 
associated with poverty and with a diet which con- 
sists largely of corn or maize (common to the moun- 
tain people in the southern states). While pellagra is 
often called a disease of maize eaters, this is to be 
taken in the same sense that beriberi is a disease 
of rice eaters. In each case the disease is not due to 
anything actively injurious in the food, but to food 
whose energy value is not balanced by sufficient 
amounts of niacin or its precursor, tryptophane, an 

. . . 
essential amino acid in corn. In the case of rice eaters, 
pellagra occurs when thiamine is lacking. : 

One often hears reference to the four D's of pellagra = 
—dermatitis, diarrhoea, dementia, and death. Often, ! 
but not always, the dermatitis is most pronounced 

. 
on parts of the body exposed to the sun—the backs of + 
the hands, the face, the ankles, forearms, and back 
of the neck. The early stages resemble sunburn. : 

A typical pellagra patient suffers not only from a $ 
shortage of niacin in the diet but nearly always from = 
a deficiency of riboflavin and often of thiamine and & 
other B vitamins as well. Thus, while riboflavin cannot : 
prevent or cure pellagra without niacin, the riboflavin : 
and the niacin content of the diet both have a bearing $ 

. 
upon its occurrence and upon the persistence of the  § 
disease. Yeast and liver, being relatively rich sources 
of both, naturally have a high place in therapeutic 

. 
. 
. 
. 
. 
. 
. 
. 
. 


School___ 


City 
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Hamilton Beach 

Division of Scoville 

Educat.o:.ai Dept. 

Racine, Wisconsin 

Please send me your new Teaching Aids for Hamilton Beach Electrical 
Appliances. Don’t forget to include the special price list, for either classroom 
or personal use, on all appliances. 


Name— 


Address 


City—— School (or organization) — 


Zone 


_ 
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H. J. Heinz Company 


P.O. Box 28, D-12-PH-119, 
Pittsburgh 30, Pa. 


Please send me, on a permanent loan basis, the filmstrip and teachers’ guide, 
“Song of the Salad.” 


Title 
School 


City Zone State 
179 Nov. 59 PHE 


Window Decorating 


discussions of the disease. In addition to preventing 
pellagra, niacin is also needed in the body to help in 


KIRSCH COMPANY, Sturgis, Michigan 
the metabolism of carbohydrate, 


I am enclosing $_____ for copies at 50c each. 
Food Sources of Niacin 


Besides liver and yeast, the best food sources of 
niacin are lean pork and the other lean meats, bran, 
fish, poultry, peanuts, whole wheat and enriched 
bread and cereal. There is a wide difference between 
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THESE FREE 
AND 
LOW-COST 
TEACHING 
AIDS 


are offered 
for your 


immediate 


© 


Many will not 
be offered again, 
so send 
your 

coupons 


promptly to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


wheat and corn. Wheat contains more than four 
times as much niacin as corn. Milk and eggs are poor 
sources of this nutrient. 

The specific requirements of niacin is difficult to 
determine since it depends upon the amount of the 
amino acid, tryptophane in the diet. In the presence 
of vitamin B, (pyridoxins) the body can convert 
tryptophane to niacin. Most animal protein foods are 
high in tryptophane and will help to protect against 
niacin deficiency. Practical application of this scien- 
tific theory is to eat some animal protein foods such 
as fish, lean meat, or milk whenever corn or cornmeal 
is consumed regularly. 

The National Research Council has established a 
niacin allowance for adults which ranges from 17 to 
21 milligrams. The highest is for men. The allowance 
for infants is from 6 to 7 milligrams, children 8-14, 
the adolescent girl 16-17 and adolescent boy 12 to 25 
milligrams. Their allowances would be provided by a 
mixed diet that contains some animal protein food at 
each meal. 


Stability 

Niacin is water-soluble but stable when exposed to 
heat. Losses in cooking are negligible unless the cook- 
ing liquid is discarded. 

Since the bread and flour enrichment program was 
introduced in many areas of this country, especially 
in the southern states and since the people in the 
mountain regions have been taught to raise their own 
vegetables, to keep chickens and to have a family cow 
or two, pellagra has been reduced to almost the van- 
ishing point. 

People must have available the right foods and be 
taught to eat them. A well balanced diet with ample 
amounts of green vegetables, citrus fruits, lean meats, 
fish, and whole grain or enriched bread and cereals 
must be the rule rather than the exception. 


References 

Sherman, Henry C. & Langford, Caroline. Essen- 
tials of Nutrition. Macmillan Co. 1943. 

McLester, James S. & Darby M. D. Nutrition and 
Diet in Health and Disease. 6th Ed. W. B. Saunders 
Co. 1952. 

Bogert, Jean L. Nutrition and Physical Fitness. 5th 
Ed. W. B. Saunders Co. 1949. 

Goodhart, Robert S. Nutrition for You. E. P. Dutton 
& Co., Inc. 1958. 


New Movies and Strips 
(Continued from page 25) 


sense. Simple basic rules are illustrated. The strip 
ends with a “Right Color Guide” which is really good. 

The strip is fairly long but neatly organized into 
separate sections. The tone is such that boys will 
accept it as valid—straightforward with no attempt to 
be “teen-ageish” or cute. Its practicality will please 
parents. Its teachability will please you. A showing 
should result in improvement of the appearance of the 
boys in your class. 

Send-Off (20 mins., color, sponsored by Evaporated 
Milk Association; available from Association Films, 
347 Madison Ave., New York, N.Y.). An eleven-year- 
old boy narrates the story of a dinner he and his 
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teen-age sister (a home economics student) prepared 
for their parents. 

Dad won an award and planned to use the prize 
money for a trip. Mother was practical and said some- 
one would have to come in to run the house. The 
boy and girl insist they can manage. The parents agree 
to allow them to prepare a demonstration dinner—to 
decide whether they really can manage alone. The 
major part of the film is devoted to the menu selection 
and food preparation for this “send-off” dinner. Sister 
is in charge with brother assisting. Besides being good 
cooking material this is a delightful example of brother- 
sister cooperation. They design, for instance, a boat- 
shaped cake, make a chicken casserole, and a salad. 
Brother helps, but enjoys the tasting part best. 

Several good recipes are included. Some use evapo- 
rated milk of course, but unobtrusively. (Accom- 
panying guide includes all recipes in detail.) The film 
ends showing beautifully set table, the center piece 
designed around a world globe, Of course the decision 
is that they can manage alone and the parents go off 
on their trip. As a foods film this is useful and interest- 
ing. Its greater merit lies in its handling of family re- 
lationships in a pleasant, natural, and entirely delight- 
ful manner. 

Are You Popular? (11 mins., color or B.W. Coronet 
Films, 65 East South Water St., Chicago 1, Ill.) This 
is a newly produced version of an earlier film by the 
same name, In a high school cafeteria, one group of 
students rejects Ginny, and decides that Caroline, a 
new girl in the school, is a person they all like. We 
are shown why Ginny is unpopular and why Caroline 
is well liked. Proper ways of handling phone calls 
and behavior on dates to aid in popularity are shown. 
Your class will find this stimulating for discussion. 

The World Is Yours (25 mins., sponsored by 
Montgomery Ward, available from Association Films, 
347 Madison Ave., New York, N.Y.; or Modern Talk- 
ing Picture Service, 3 East 54th St., New York, N.Y.) 
Contains much information on various topics related 
to the mail-order business. Perhaps its greatest value 
to home economics classes is its picturing of possible 
job opportunities within such an organization. 

The film opens in Europe with buyers acquiring 
various items. From here we visit a style show in the 
United States showing how European originals are 
adapted for the domestic market. A style show in 
Russia provides opportunity for comparison of styling, 
prices, and variety. We are given a history of the de- 
velopment of the mail order idea, its growth through 
addition of retail stores, and the change from cash 
purchase to credit accounts. The changes within a 
business as required by changing buying habits of the 
public is explained. Job opportunities are pointed out— 
clerk, buyer, service people, specialists, display person- 
nel, cataloguers, publicity personnel, phone buyers. 
Your class will get an interesting picture of one method 
of merchandising and of the career possibilities within 
it. 

All the Difference in the World (17 mins., color, 
sponsored by National Association of Ice Manufac- 
turers, available from Association Films.) This is a 
pleasant film designed to show the many uses of ice. 
A group of boys are doing research on jobs which no 
(Continued on page 42) 
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Educational Department 


Knox Gelatine, Inc. 
Box PH-119, Johnstown, N. Y. 


Please mail me free, for use as a classroom discussion piece, one full-color proof 
of your “Do-Ahead” Holiday Dinner advertisement appearing in Dec. 14th 
LIFE Magazine—together with _____ free copies of your colorful “Do-Ahead” 
recipe folder; 

_ free copies of Knox Silhouette Recipes. 


Name_ 


School 


free copies of Knox Prize Winning Gel-Cookery Recipes; 


Address 
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Lea & Perrins, Inc. 
Dept. P-11, 241 West St., New York 13, N. Y. 


Free Cook Book Dishes Men Like, 64 pages of men's favorite dishes, 168 
recipes, 70 “good go-togethers” for meal planing, illustrated “how to carve” 
sections, etc. Send for your copy today. 


Name 


( please print) 


School or Organization 


Address 


Zone— State 


City 
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FREE LIBBY’S PUMPKIN RECIPE LEAFLET 


Mary Hale Martin, Director of Home Economics 
Libby, MeNeill & Libby, Chicage 4, Hlinois 


Please send me ._ free copies of your new pump- 
kin recipe leatlet “Pumpkin ‘n Spice. ‘pn Every- 
thing Nice’ featuring Libby's Famous Pumpkin 
Pie, Pumpkin Chiffon Tarts, Pumpkin Spice Cake 
and Pumpkin Nut Cookies 


Name 
(Please print) 
School 
Street 
City Zone State 
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CANNED FOODS 


Consumer Service Div., National Canners Association 
1133 20th St. N. W., Washington 6, D. C. 


Please send me free new and revised educational materials about canned 


foods for 


Name 


School 


Address 


City 


Zone State 
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National Turkey Federation 
Mt. Morris, Illinois 


: Please send booklet: “Turkey, the Meat That Meets Highest Nutritional 
Standards.” 


—___. Please send article, “Amino Acid Composition of Turkey Meat.” 


Name. 


Address 


Zone State 


City 


(Offer limited to continental United States) 
232 Nev. 59 PHE 
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Co-ed 


is the first and only 
magazine expressly 
designed for the 

home economics students 


in your classes, 


Each issue is written 

to appeal 

to teen-age interests... 
each specifically prepared 
to enrich and up-date 

the homemaking program 
in junior and senior high. 


Do the girls in your class 
receive each issue? 


More than 350,000 teen-age 
home economics students 
now subscribe! 


Just fill out coupons 

and mail them today to: 

PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, New York 


Cashmere 
(Continued from page 26) 

Hawick, located near the River Tweed in the 
Cheviot hills, is generally considered the “capital” 
of this important knitting industry. Stocking manu- 
facture is a thing of the past in this Border town, but 
the thriving present-day manufacture of high class, 
even luxury, sweaters is still spoken of as Hawick’s 
hosiery industry. 

Hawick and the surrounding manufacturing towns 
of Edinburgh, Glasgow, Kilmarnock, and Innerleithen, 
specialize in the rare fibers: cashmere, angora, Shet- 
land, lambswool, and Australian and South African 
merino wool. 

The Hawick-centered industry studies world mar- 
kets and fashion trends and employs skilled designers 
and technicians, Recently it has introduced mandarin 
and shawl collars, dressmaker and boat-shaped neck- 
lines, three-quarter and raglan sleeves, cocktail and 
formal evening models. But the world’s favorite 
sweaters, whether in cashmere, lambswool, or merino, 
remain the classic sets consisting of pullover with 
high-necked golfer cardigan or pullover with V- 
necked cardigan. The small town of Hawick exported 
nearly $10,000,000 worth of sweaters last year. Cash- 
mere sweaters have been manufactured in America 
for about 20 years. Several leading houses both im- 
port and manufacture here. 

Here are questions most frequently asked about 
cashmere. We are indebted to the Cashmere Corpo- 
ration of America for the following material. 

Q. What makes cashmere so expensive? 

A. The annual clip is small while demand is very 
great. The area from which cashmere is gathered is 
inaccessible and transportation priiaitive and costly. 

Q. What is the difference between domestic and 
imported cashmere sweaters? 

A. All cashmere sweaters are produced from im- 
ported cashmere. Importations are made in three 
broad categories: raw fleece, yarn, and finished 
sweaters. Sweaters are sent direct to the retail stores— 
yarn and fleece to manufacturers and wholesalers. 

Q. Why are some cashmeres more costly than 
others? 

A. There are many grades of raw cashmere and 
the number of methods of processing is infinite; hence 
the best brands are more expensive. 

Q. Is an expensive brand a good investment? 

A. Yes. The better brands retain color and shape 
longer—wear better, impart greater luxury, which 
makes the extra cost relatively small. 

Q. What does full-fashioned mean? 


A. A full-fashioned sweater is knitted to shape, 
whereas ordinary sweaters are cut-and-sewn; hence 
the shape of a full-fashioned sweater is built in. 
Naturally, the shape lasts longer and the fit is better. 

Q. Why do some cashmere sweaters contain small 
dark hairs? 

A. Separating the fine down from the coarse guard 
hairs must occur before the raw material is spun into 
yarn. Complete elimination of the smaller hairs is 
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NESTLE’S NEWEST—SHOW CASE +7 

See page 11 for description 
FROM THE NESTLE TEST KITCHEN, BOX 48, PRINCE ST. STATION, 
NEW YORK 12, N.Y. 


Please send me the latest Show Case material checked below: 
Teacher Unit for Show Case #7 
Recipe Sheets (50 to a pad) for Student Use 
Nete: Limited to one pad per teacher 
___. Collection of Holiday Recipes (limited 50 per teacher) 


virtually impossible. Occasionally a few of these hairs 
may be detected in a cashmere sweater, especially 
in the pastel colorings where the contrast is great. 

Q. What causes pilling? 

A. Pilling is the result of some of the small surface 
fibers curling together. It is in the underarm area 
where this most frequently occurs—where the sleeve 
rubs against the body. A good grade of dry cleaning 
will remove most of these pills. In doing so, care must 


Name 


Address 


be taken not to uproot the good fiber which will " 
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O-Cedar 


Div. of American-Marietta Co. 
2246 W. 49th Street 
Chicago 9, Illinois 


cause destruction of the stitch structure. 

Q. Do moths attack cashmere sweaters? 

A. Moths have an affinity for cashmere. Apparently 
nature has given them a taste for a rich diet! Cer- 
tain brands are permanently mothproofed., 


Q. How should cashmere sweaters be stored? Please send new O-Cedar “88” Sponge Mop at discount price of $3.50. 
A. They should first be cleaned, then carefully ; 

folded in bags, away from heat and sunlight. 


Q. Why does white cashmere turn yellow with age? Name__________ 


A. All fibers are subject to chemical change. In Pot eS 


cashmere, the only known effect is a slight creaminess 
eee 
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MISS RIT 
P. O. Box 401 
Indianapolis 6, Indiana 


in tone. This tendency is accelerated by repeated 
washings or dry cleaning due to the gradual build-up 


of deposits such as soap or detergents or other clean- 
ing agents. Drying at higher than room temperature, 
or exposure to the sun's rays, also contributes to this 
effect. 


: . Please send me the booklets checked below: 
Q. Should cashmeres be washed or dry cleaned? 


“FUN FIXINGS FOR CHRISTMAS” free [ 
“HOBBY DYEING BOOK” (1 enclose 
“HOW TO MAKE COSTUMES” (1 enclose 10¢) 


A. Given proper care, a cashmere sweater may be 
either washed or dry cleaned, But it is not advisable 
to mix the two. For best results, either dry clean or 


wash for the life of the garment. If you like that Name—___ —-- ——- Grade- 


special soap-and-water freshness that washing im- Street or R.D. ________No. Pupils 


parts, there are a number of good soaps on the mar- City : = ——— 
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ket which may be used. If you prefer dry cleaning, 
it is important to select a cleaner accustomed to 
handling garments of superior quality. Poor dry 
cleaning can be damaging. 

The important thing is: Keep your cashmere clean 


if vou want to prolong its life. 
I Practical Home Economics 


Edition of Co-ed 
33 West 42nd St., New York 36, N. Y. 


How to Wash Your Cashmere 


1. Make suds in lukewarm water with a mild soap 


before immersing sweater. Work gently in this solu- There are _______ home economics on my staff. 


tion—be careful not to rub. Squeeze the suds through entre copies of the 
by pressing your sweater up and down the side of Section so that each home economist can order the teaching materials she 


needs individually. 
the basin, until cleaned. needs individs 


2. Rinse two or three times, again in lukewarm 
Name—— 


(please print) 


water only. It is important that soap be completels 


rinsed out. 
3. Squeeze out excess water—never twist. Then School 


place your cashmere flat on a Turkish towel. Line up 


all seams to prevent twisting, and with another towel, a 


pat dry, pressing flat with your hands. 
4. Allow to dry on a pre-drawn size and shape- of City _Zone_____ State 
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the sweater. Use a large piece of wrapping paper to 
draw your pattern. 

5. To assure lasting color and softness, never drv 
your cashmere in sunlight or by direct heat. 
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NOW 


is the time 
to order 


your 


TEACHING AIDS 


Just fill out 


the coupons offering 
the material 


you would like 


and mail today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


New Movies and Strips 
(Continued from page 39) 


longer exist. Father, eavesdropping, remarks that many 
are not vanished jobs, just changed ones. The town 
crier is now the radio and TV newscaster. The lamp- 
lighter is now a linesman; the modern iceman is still 
an iceman. We see the many different uses of the 
product and how it is made. Stress is on its im- 
portance in shipment and preservation of foods. Inter- 
esting to your classes because it points out that modern 
refrigeration does not fill all modern needs for ice. 

The Day Susie Lost Her Smile (3% mins., color, 
sponsored by Bristol-Myers, available free, on perma- 
nent loan, from your State University, department of 
audio visual education.) This is about the importance 
of brushing your teeth and how to do it properly. 
Designed primarily for lower grades but so amusing 
and charming in its drawings and story told in verse, 
that you and your students will enjoy it hugely. In- 
cidentally, any not yet impressed with the daily- 
brushing necessity will get the idea. This clever little 
film can be used in child care classes as an example 
of one approach to getting the early-schooler to 
brush his teeth. 

The Great White Way—to Good Laundering (13% 
mins., color, sponsored by Purex Corporation, available 
from Modern Talking Pictures, 3 East 54th, New 
York, N.Y.) Film is designed to explain the role of 
bleaches in soil removal from white and color-fast 
fabrics. Step-by-step demonstrations in use of new 
safe-action chlorine dry bleach are included. History 
and scientific background of such bleaches is given. 


Scholastic Film Awards Winners 

We are repeating here for your convenience the re- 
views of the two home economics films which were 
selected among the winners in the 1959 National 
Scholastic Teacher sponsored film awards program. 

The Art of Gift Wrapping (21 mins., color, spon- 
sored by Hallmark Cards, free loan from Association 
Films, 347 Madison Ave., New York 17, N.Y.) gives 
step-by-step demonstrations of how to create attractive 
gift packages of all kinds for many different occasions. 
Crammed with practical, fun-creating items such as 
matching wrappings to the gift, personalizing the 
wrapping, turning children’s toys into shapes which 
are fun to see and more fun to open. Full of close-ups 
so your students can learn exactly how to wrap, tie, 
and make decorations. 

Cotton—Nature’s Wonder Fiber (27 mins., color, 
free loan, Audio-Visual Dept., National Cotton Coun- 
cil, P. O. Box 9905, Memphis 12, Tenn.). This film is 
so packed with information that you may wish to 
show it more than once. It was designed to show the 
relationship between science and nature in producing 
today’s cotton fibers. Of course it is a “product” 
film, showing the entire process from plant to product. 
What is unusual is that as we follow this process we 
see the scientists at work. They develop different 
varieties and processes to retain cotton’s natural 
qualities and add others, which give the fiber suita- 
bility for various uses. Properties are clearly explained, 
demonstrated, and tested. Your students will learn 
what to expect from cotton fabrics of many kinds. 
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Low in 
| CALORIES 


Lowest in 
CHOLESTEROL 


Turkey is in an enviable position in the dietetic field. 

A recent series of studies into the nutrient composition 

of turkey meat by one of America’s leading universities 

has established it as a most nutritious, health-protecting 

meat. It is lowest in cholesterol of all popular meats. 

Its extremely low fat content is classified among the 

soft-type fats (unsaturated), the fats which apparently 

are beneficial in lowering the level of the blood choles- 
THE MEAT THAT MEETS HIGHEST terol. It also was found to be highest of all red meats 

and poultry in protein content. In riboflavin and niacin, 


NUTRITIONAL STANDARDS! too, turkey meat ranks at the top of the list. 
TURKEY IS ECONOMICAL, TOO! 


With present red meat prices high — and still on the 
rise — turkey’s moderate price makes it the season’s 
For the complete story Wee. best meat buy. 
of turkey and its food : 
booklet “Turkey, the Meat y ape National Turkey Federation 
That Meets Highest Mount Morris, Illinois 


Nutritional Standards” .. — Please send booklet “Tuckey, the Meat ‘hat Meets Highest Nutri- 
and reprint article tional Standards. 


‘ Ps rae — Please send article “Amino Acid Composition of Turkey Meat.” 
“Amino Acid Composition 


coupon for one or both. 


Offer limited to continental United Stotes 
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Do your students know all the kinds of 
clothes care...in this 1960 Frigidaire Washer? 


Safe, gentle Automatic soaking 
"clothes bath” care COPre for woolens, diapers, work 


P clothes. Here’s the practical way to 

for all fabrics cut cleaning bills on household 
fabrics, too. A true soak 

With this patented 3-Ring cycle that doesn’t “mat” 
Pump Agitator, no blades can woolens. Soak only.Or soak 
stretch, catch or tangle clothes. and wash— automatically. 
Rub-free, hand-gentle action 
with proper temperatures and SOAK.B WASH | 
speeds for all types of fabrics. a ih 


SOAK SELECTOR — 


Underwater True wash-and-wear care 
bleaching care for man-made fabrics and resin-treated cottons. 


There’s a warm-water wash, cold-rinse cycle for 
Enjoy safe, automatic dispens- synthetics; a hot-water wash, cold-rinse cycle for 
ing for all fabrics. You just color-fast Wash-and-Wear cottons. Both cycles 
measure dry or liquid bleach have a Cold Overflow Rinse to keep out wrinkles. 


in the Bleach & Dye Dispens- 
er. The Frigidaire Washer 
distributes it evenly under 
water. No bleach “burns.” 


Automatic lint- Driest spin care 
removing care of all washers. The 


Frigidaire Washer extracts 
—— keeps dark clothes looking me water so efficiently from your 
~@ _ their cleanest, best. Does . clothes that you can iron 


.< away with devices to fi eg many right out of the 
‘ — eo empty. The Frigidaire Lint , washer. Clothes handling is 
= = Chaser Ring floats lint out easier . . . drying is faster. 


Uf —and down the drain. 
/ a = = | 


Rated No 1. for all-around performance by 
U. S. Testing Co., Inc. In controlled laboratory tests of 6 
leading automatic washers! Report No. 57745, dated May 
21, 1959. 


See your 
Frigidaire 
Dealer 


Fa: 
, 
” 
“a 
| 
a | 
| General = 
Model WCI-60 — 
a : RIGIDAIRE ADVANCED APPLIANCES DESIGNED WITH YOU IN MIND 


— 


